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THE 1921 DIRECTORY OF CANNERS 
IS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 
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{CANTON BOX COMPANY 

* 9501 to 2515 Boston St. Baltimore, Md. : : C.L. JONES & CO. 

PACKING BOXES BROKERS 
Made up or in Shooks. Cargo or Carload. $ 4 CANNED FOODS AND PRESERVERS SUPPLIES 

bd of (We can serve a few more desireable accounts) 


JOS. M. ZOLLER & CO., INC. 


Phoenix Bidg. 


OF, PAUL 110 & 4454 LTIMORE, MD. 


CANNED GOODS EXCHANGE sis 
Year 1922-1923 
President, John R. Baines. 
Vice-President, W. Hz. Killian. 
Treasurer, Leander Langrall 
Secretary, William F. Assau. 
COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 

Arbitration Committee, C. J. Schenkel, Frank A. Curry, 


Schall, Harry Imwold. 
Committee on Commerce, D. H. Stevenson, 
Jones, J. A. Killian, E. F, 
Thomas, G. S. Henderson. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
: George N. Numsen, W. E. 


Robinson, Thos. L. North. 
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MADE BY THE; 


JOHN R. MITCHELL CO. 


Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 

Hospitality Committee, W.E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 

Brokers’ Committe, F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel, Eli Frank. 

Chemist, Chas. Glaser. 


SSCS 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws. on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from sold blanks which give. a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 


T. Preston Webster, John W. : 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO. ILL. DETROIT, MIcu. OMAHA, NEB. 


CDIDID 1 DIDI F1 


For splits and skins, select the machine which does the work and yet is so constructed that 
it gives no operating trouble. When you start the pack, have the satisfaction of knowin& 
that your Split and Skin Separator will go to the end without trouble. If it’s a MONITOR, 
you can bank on it. 


IT WILL STAY PUT. 


SPECIAL AGENTS 


A. K. ROBINS & CO. 
Baltimore, Md. 
Canadian Plant . HUNTI EY MFG. CO. BROWN, BOGGS CO., Lid. 
HUNTLEY MFG. CO., Ltd. BERGE, Ont. 
P. O. Drawer 25 SILVER CREEK, N. Y. 
M.T. WALSH MFG. CO., 
Milwaukee, Wis.. 
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VARIETIES OF TOMATOES. 


PERFECTION.... 
MATCHLESS.. 


OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Caulifiower Beans 
nap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prices will be found as low as such quality can be sold. 


TOMATO—“The Landreth” D. LANDRETH SEED CO., 


0 BRISTOL, PENNA. 
Price $9.00 per pound Business Founded 1784 The Oldest Seed House in America 
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DELAWARE 5.00 
LANDRETHS’ RED ROCK.............cccccseee 4.50 
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TROYER-FOX NON-SPILL CLOSING 


MACHINES. 


Patented. 


Jammed Cans, A Serious Economic Loss. 


Two jammed cans in a thousand run, onthe average machine at 
50 per minute, doesn't seem many and yet it means a loss of 
better than two cases or a $6.00 loss per day to the line. 


A Troyer-Fox will come to you with a guarantee that it will run 
ata speedof 80 cans per minute with an average loss of less 
than 10 cans or 25c per day. A saving over the average 
machine of $5.75 per day per lineor an actual saving in cans 
run of $11.75 per day. 


Would this saving help you in your reportsto your Board of 
Directors ? 


SEATTLE-ASTORIA IRON WORKS 


Seattle, Washington. 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 


J. L. Collins, 
Santa Marina Bldg., 
San Francisco, Calf. 


Sales Agents. 


Geo. H. Dowsing, H. S. Gray & Co., 
Pratton Bldg., 832 Fort St., 
Sydeny, Australia. Honolulu, T. H. 


E. P. Burbank, 
409 Marine Bank Bldg. 
Baltimore, Md, 
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= nie you use ‘National’? Color Blends in your products, you = 
= never have to be satisfied with pretty near the color you want. For = 
= “National” Blends are made in such a wide range of shades that they meet every demand = 
iF of the users of Certified Food Colors. In all, there are 27 distinct shades—10 different = 
. reds, 2 blues, 2 greens, 3 browns, 5 yellows, 2 oranges, and 3 purples. = 
=|: ” = 
=| Every one of these 27 “National Many difficult color problems sub- = 
=). Blends is standardized as to shade, mitted to us by users of “National” 1 = 
= brilliancy and str ength, thus insuring Colors, are being constantly solved by our = 
=I. uniformity, year after year, in the appear- food color experts. We gladly place this = 
= ance of the product in which it is used. technical service at your disposal without le 
=|; cost. = 
“National” Blends (certified) 1= 
Each batch of “‘National” Food most popular in the Canning Trade 2 
Colors, whether a Primary or a , = 

: Blend, is certified to and tested by the U. Ceylene...Raspberry red¢ "= 
S. Department of Agriculture, Bureau of Peach red 
=| Chemistry. And every package sold is Rubaline..... Currant red = 
: sealed at the factory and stamped with the Sulta..... Strawberry red 12 
Government lot number. ae Fruit red = 

So in “National” Blends you get Solona...... Dark yellow VE 

not only the exact shades you desire orange 2 

and absolute uniformity in those shades, Perigee Concord grape 2 

: but you also have the protection of official et ‘ = 
certification with its positive assurance Leading supply houses and jobbers sell “National” = 

: of purity. Certified Food Colors—insist on getting them = 

z Be sure to inspect the ‘‘National’’ exhibit, Booth 66-67, at the Confec- = 
=I tionery Exposition, Chicago Coliseum, week of May 22. iz 
=k = 
° e e = 
Z National Aniline and Chemical Company, Inc. = 
=], : 
= l New York Chicago Charlotte Toronto Philadelphia \ = 
= Boston Hartford Montreal Providence San Francisco = 
al 
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The Book You Need! WEEKLY REVIEW 


An Authoritative Summarizing of the Effects of the Late Frost 
and Freezes—Fruits Hurt in the Main Fruit Sections 
Tomate Plants Killed—Market Is Quiet. 


The market has been quiet all week on both spots and 
futures. Leading brokers here report the detailed conditions, 
= — — of other sections are given under their respec- 
ive heads. 


We have had two days of heavy rains in this immediate 
vicinity, and they have helped, although they have been too cold. 
Other sections of the Peninsula and Southern Maryland are 
suffering badly for want of rain. Tomato seed planted in beds 
are not sprouting; but there is yet time. 


The foregoing official summary of the late freezing weather 
sets the matter straight in your mind, and it must be taken into 
consideration. Among the many “nuts” now loose in public— 
ghost-seers, prophetic announcers, etc., etc.—we see that one has 
predicted that the summer of 1922 will be the coldest on record. 
And so it will, if it be not the hottest or the most normal. Don’t 
sell futures on a clairvoyant basis—though this advice would 
seem to be late for some canners. 


We have mentioned before the heavy freezes experienced ir 
all this section of the country, but now we can give an official 
report on the visitations, and we know nothing more important 
to canners than this. It will be noted that tomato plants have 
suffered badly and that early packing is, therefore, very doubtful. 


A correspondent reports conditions in Indiana, so that our 
readers will have in this issue a quite good view of prospects. 


UNITED STATES DEPARTMENT OF AGRICULTURE 


Bureau of Markets and Crop Estimates 
Co-operating With University of Maryland, Extension Service 


College Park, Md., May 2, 1922.—The bright prospects for .a bumper fruit 
crop existing in the Maryland-Delaware territory up to a week or so ago 
have gone glimmering. Out of the maze of be ah received from all portions 
of the afflicted territory there seems a reasonable ground to believe, says 
John S. Dennee, agricultural statistician for the United States Bureau of 
Markets and Crop Estimates, co-operating in statistics with the Extension 
Service of the University of Maryland, in a statement made public today, 
that the final outturn may not be quite so bad as at first thought; and that 
after the June drop a good deal more will be known about the resultant 
damage from the unseasonal frosts and freezes. Not a few orchardists have 
since taken stock of their trees and discussed among themselves frankly but 
not pessimistically the injury done; and while it is conceded that the damage 
was bad enough and a hard blow to the fruit men, the damage may not be 
irreparable in those sections where the trees were heavily blossomed, as enough 
blossoms yet remain to assure a fairly good yield. In Northern and Western 
Maryland the crops were pushed ahead some two weeks by the unseasonally 
warm weather at the beginning of April; and in this area orchardists are 
practically a unit in the belief that substantial damage was done some of 
the fruit, the blossoms of which in many orchards gave promise of a large 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 
Published by 
THE CANNING TRADE 


te Course 


crop. It has not beon possible up to this time to ascertain to the fullest 
extent the monetary damage to the fruit, but general opinion appears to be 
that it will not be small. 

Orchardists’ reports appear to indicate that the fruit crop will -be 
“spotted”—nearly ruined in some sections and but only partially damaged in 
others. Serious damage to the early apple and less damage to the late crop 
are indicated. Peaehes, pears, cherries and the liye, which were generally in 
bloom, were hard hit in the valleys and lowlands, those on the mountain sides 
faring somewhat better, with a “fighting chance” of surviving with little or 
ne damage, according to location and severity of the cold spell. 

In Southern Maryland there was damage, but nothing serious. Reports 
from the Eastern Shore and from Delaware say that early truck in som? 
quarters carte in for a particularly rough deal, and that the injury to early 
tomatoes and snap beans will require considerable replanting. Tree fruits 
venemally paid only a light tell, it being explained that the fruit was too 
far advanced to be materially damaged by the frosts, and moreover that th2 
thick goliage served as a protection. Indeed, some growers speak yet of the 
possibility of a good crop of apples and peaches, particularly apples. 

Not a few of our correspendents mention damage to wheat, alfalfa, clover 
and other farm crops. 

Summaries of reports by counties and postoffices in Maryland and Dela- 
ware are as follows: 


MARYLAND 


Allegany County—(Cumberland) Believe average peach loss in this dis- 
trict will be close to the 100 per cent mark and apples about 60 per cent. 
(Green Ridge) Fruit crop entirely destroyed. Young shoots containing fruit 
blossome on grapes were killed back to old wood. Some damage to huckle- 
berries. Early varieties of apples, peaches, plums and pears totally killed. 
Some late apples will be saved. (Lonaconing) Frost in low places very de 
structive. Peaches, pears, cherries, apples hard hit. On the mountains 
peaehes, pears and cherries near!y all killed, but late apples came through 
in good shape. Up to time of freeze prospects were excellent. (Picardy) 
Peaches, apples all killed, except Yorks, which are about 9@ per cent oblit- 
erated. Dammge equally as bad 2s last year. Four nights freezing weather. 
(Westernport) Fruit crop for the most part ruined. 


Anne Arundel County—(Annapolis) Apples not much hurt; peaches in- 
jured on the low ground; pears falling. Early and mid-crop of strawberries, 
about half the blooms killed. Karly potatoes and beans that were up, killed. 
Asparagus thought nct injured to any extent. (Brooklyn) Apples and peaches 
damaged little. Some varieties of strawberries 50 per ceat killed; others 
slightly damaged. Most string beans up were killed. Peas hurt slightly, but 
may recuperate. The freeze of a year ago did more damage in this section. 
(Gambrills) Grape foliage killed; cherries killed; peaches 85 per cent killed; 
apples all gone, excepting few late varieties. (Hanover) Marly beans in some 
sections 100 per cent killed, and badly damaged in others. Some truckers 
planting their early crop over. About one-fourth of a crop of strawberries 
expected. Pears and apples thought 50 per cent killed off. Barly peas show 
effect of the frosts. (Harwood) Sma!l fruits such as strawberries, raspberries, 
etc., escaped fairly well. Apples about a third injured, accerding to location 
ef orchard; a fair yield expected. Peaches fairly good. Pears more damaged 
than other fruits; crop will be almost a total loss. (Severn) All early vege- 
tables killed, and about 60 per eent of strawberries and 80 per cent of the 
fruits killed. (West River) Peaches, pears, apples, plums not harmed. Straw- 
berries injured about 30 per cent. Indications are for a big peach crop in 
this locality. 


Baltimore County—Most all apple blossoms open destroyed. Heavy drop- 
ping in June expected. Peaches hard hit; most all blossoms on tops of trees 
gone. (Glenarm) Apples damaged about 50 per cent; peaches, 30 per cent; 
pears, 90 per eent; plums, 60 per cent; grapes, 75 per cent; strawberries, 
50 per cqnt; cherries, 30 per cent. (Owings Mills) Apples, about 75 per cent 
ef a crop. Peaches are about done fer. Cherries, about 10 per cent yield. 
(Ruxton) Considerable Jamage done to fruit trees and asparagus, and prob- 
ably strawberries. (White Marsh) Apples, early blooming flowers killed, some 
late ones may survive. Peaches, plums, raspberries and grapes badly hurt. 
Strewberries, all early blossoms blask. (Towson) Examination of apple blos- 
some failed to show much damave, orchards being on high ground. Plums 
stiM look goed. Cherries still leok good. (Woodlawn) Apple erop hurt 
greatly, particularly early apples. Peaches, pears and cherries and other 
small fruits and about all of the berry crop completely destroyed. Straw- 
bawries considerably damaged. 

Calvert County—(Barstow) Ice ard frost four successive nights. The 
earth froze. Considerable damage to peaches, apples, pears, strawberries and 
vegetation gemeraHy. Wheat, alfalfa, iooking bad; tops hanging over from 
being frozen. Some corn has been planted, but earth tap cokd to allow of 
germination. 

€aroline County—(Goldshoro) Not much apparent damage after three eon- 
secutive frosts. (Preston) Had a big frost, but it is believed the fruit treas 
were far enough advanced to escape serious injury. Some apples have shedded 
their blooms and are thought to be safe. 

Carrel] County—(Carrellton) Substantial damage svwtained by some vari- 
eties of apples; others damaged only slightly. No damage to other crops. 
(New Windsor) Cold spell beginning 21st damaged early apples. About 80 
per cent of blooms frozen, except York Imperials and Roman Beauties, which 
were harmec only slightly. Peaches entirely frozen; bloom very heavy: 
figure 50 per cent of a crop. (Taneytown) Cherries, apricots, plums, all 
frozen. About 50 per cent of late apples and late fruits not frozen, (Union- 
town) Sweet cherries, apricots, phums and the like destroyed. Late apples 
safe; also sour cherries. (Westminster) Practically all early fruit blossoms 
destroyed, including early apples. Late apples about 50 per cent saved. Other 
tree fruits and grapes for the most part tetal loxs. (Woodbine) Small fruits 
total lass. Early apples sufferad much; late varieties little damaged. 

Cecil County—(Colora) Peaches apparently good. Ovaries in many apple 
buds and blossoms dead. Some varieties in better condition on higher grouad 
than on lower. (North East) Damage to apples very slight. Peaches about 
50 per cent off, low lying orchards completely killed. (Rising Sun) Peaches 
suffered most. Apples and eherries only slightly hurt; leaves out enough to 
protect the blossoms. (Warwich) Apples and peaches uninjured. Grapes 
unhurt. Barring further frosts, good creps are expected. 

Dorchester County—(Hurlock)—Examination of garden vegetables——toma- 
tees, Irish potatoes, strmwherries—and peaches, pears and apples discloses very 
little, if any, damage, them¢h there was frost and a little ica. (Cambridg>) 
Peaches and pears promise heavy crop; little damage. Apples not so much 
bloom and not much damaged. Apricots still carry heavy crops of young 
fruit. The most damage is to field sown tomatoes for canning; they are 
mostly killed. Strawberries damaged slightly; also grapes and alfalfa. All 
vegetation backward because of continued cold. The windy weather prevailing 
probably saved many crops from the frosts. (Centreville) Very small per cent 


of the frcit hurt. Tomatoes up have been injured. Alfalfa leaves touched 
and growth checked. This is not a fruit section, yet what trees there are 


— too far advanced to be injured seriously, excepting some varieties of 
apples. 
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_ Frederick County—Ice formed to a thickness of one-eighth inch or more, 
Rain fell Friday night and Saturday morning; the bloom was found incased 
solidiy in ice. All cpen blooms gone. Perhaps the late blooming varieties 
will survive. While much of the frait of all varieties seems still to have 
life, yet it is predicted the damage done generally wi!! result in fruitless 
trees after the June drop is over. Plums, peaches and cherries all badly 
frozen. Grapes frozen and dry, ready to drop. Clover fields show decided 
damage. Early strawberries in bloom ali gone. 

Harford County—(Aberdeen) Freezing temperatures make the propect for 
Peaches and plums serious, and some apples will be affected. Grapes not 
sufficiently advanced to suffer. (Belair) Apple trees have a profusion of 
blossoms, and if a heavy drop dces not result from the late frosts a fair crop 
is expected. Virtually the same concerning peaches. Cherries, plums, pears, 
all killed. Grapes uninjured. (Havre de Grace) Damage to apples varies 
from slight on high ground to practically total loss in low places. Large los; 
ef open blossoms in all locations. Set of frnit will depend largely on gen- 
cral condition of unopened buds on high land Recugh estimate of damage 
about 35 per cent. Peaches, Hileys, almost total loss. Belles, fair prospects, 
except in sheltered positions. Other varieties, fair to good generally. Peach 
damage estimated at about 20 per cent. (Perryman) Apples, estimated dam- 
aged 26 per cent. Peaches, cherries and plums safe. Strawberries damaged 
perhaps 40 per cent. (Street) Early apples, 75 to 80 per cent ruined; late 

arieties unharmed. Perhaps enough plums left for a crop on the highland 
Alfalfa on high ground uninjured. (Whiteford) Estimates of damage place 
apples at 20 per cent; peaches, 40 per cent; cherries, 90 per cent. 

_. Howard County—(Ellicott City) About 60 per cent of the apples believed 
killed off, but one cannot say for certain yet. Peaches hard hit; about 75 
per cent or more killed; some varieties being more seriously injured than 
others. (Jessup) Probably 50 per cent of apples killed. Early strawberries 
cut 75 per cent; late types cut about 10 per cent. Pears about half a crop. 
Cherries badly damaged. Beans up were destroyed. 

Kent Cournty—(Bctterton) Pears about 50 per cent of a crop. Apple; 
enly slightly harmed; wind kept buds ard leaves dry. Tomato plants where 
up were badly injured. Wheat looks a little pale where not pastured short. 
(Chestertown) Apple damage 10 per cent to 30 per cent. Pear loss about 40 
per cent: plums, 40 per cent; peaches, 60 per cent; cherries, 25 per cent. 
About 50 per cent of the early tomato plants are reported lost. (Galena) 
Apparently no injury to fruit cf any kind. But if cold weather continues, it 
is believed app!e blossoms may fail to set. (Kennedyville) About 25 per cent 
cof pears lost. Apples hurt only sl(htly. Peaches believed to be uninjured. 
Strawberries and other small fruit 10 per cent lost. Tomato plants for the 
racking houses are reported all killed. (Worton) Reports indicate no damag>. 

Queen Anne’s County—(Centreville) This is not a fruit section, but what 
peaches there are were too far advanced to be injured seriously; same for 
epples. Tomato plants up have been damaged. Alfalfa leaves touched by 
the frosts and growth checked. Wheat was fine, but shows here and there 
bad eifects of the frosts. Strawberries appear to have been harder hit than 
other fruits. 

_Somerset County—(Marumsco) Much damage to strawberries and small 
fruits. (Pocomoke City) Frost on night of 22nd very destructive; damage to 
mid-season strawberries very severe—at least 50 per cent. Peaches, applies, 
hard hit. Night of 23rd ice one-eighth inch thick. (Princess Anne) Hard 
freezes nights of 22nd and 23rd. Peaches and apples considerably damaged. 
Strawberries, early vegetables, damaged about 60 to 75 per cent; late vari- 
eties about 90 per cent damage. Snap beans most. all destroyed, but farmer; 
preparing to replant. Early tomatoes, all that were set in the fields de- 
stroyed. Potatoes not enough advanced to permit of much damage. Very 
dry here. A warm rain would do a world of geod. 

Talbot County—(Cordova) Up to noon, April 25, no injury discernable to 
apples, peaches and farm crops. Near Ridgely about 50 per cent of the open 
strawberry blossoms died as a result of the frosts. (Easton) General opinion 
is that the frocts and ice worked only light injury to apple and peach. 
Latter were well set and in perfect condition, jackets about half removed, 
while the apple blossoms were in good condition and not ready for the petal 
spray. Summed up, everything in this locality looking fine. 

Washington County—(Poonsboro) All fruits damaged more or less. A 

pondent at B boro writes he had prospect of 1,500 barrels apples on 
1,000 ten-year-old trees, but does not now look for more than 9 barrels. 
Another correspondent says he saved some late apples. Strawberries, cur- 
rants, cherries, all gone. Few peaches left. (Brownsville) York Imperials 
damaged 75 per cent. Yellow transparerts damaged 75 per cent. Peaches 
gone. Pears, cherries, grapes and berries seem all right. Strawberries and 
plums obliterated. 

Wicomico County—Winter apples and practically all of the summer apples 
reported destroyed. Peach prospect gone glimmering—only 5 to 10 per cent 
of a normal crop remaining after the frosts. Pears faliing. Strawberries in- 
bud, probably 50 per cent killed. Beans frozen, so will have to be replanted. 
Ice one-sixteenth inch thick. 

orcester County—Apples, peaches and pears damaged about 30 per cent. 
About 35 per cent of the strawberries in bloom killed. Cherries and plums 


poy killed, and grapes damaged somewhat. Early truck damaged in local- 
ities. 


corr 


DELAWARE 


_ Newcastle County—(Forest) Apples and peaches not injured. Pears 
slightly, if at all. Early strawberries damaged; late varieties not damaged. 
(Hockessin ) Four consecutive freezes. Peaches believed about 50 per cent 
killed; apples, probably 75 per cent loss. Hard to estimate apples; some 
varieties harder hit than others. Owing to heavy crop of blossoms, it is be- 
lieved there will be plenty of fruit left unless more serious damage shows 
up later. (Middletown) Early strawberries killed. Sweet cherries mostly 
killed. Early apples affected perhaps not over 15 to 20 per cent. Late apples 
seem to show very little, if any, damage. Peaches little damaged. Grape 
hardly touched. Wheat frozen stiff; injured probably 10 to 20 per cent. 

Kent Countty—(Brenford) Apples, peaches, pears, damaged probably 59 
per cent. Early strawberries wiped out; late ones appear all right. Wheat 
commencing to show rust. (Camden) Apples are hurt, but not as bad as 
thught at first. Strawberries hard hit. (Dover) All strawberries in bloom 
were killed; late varicties appear o. k. Apples look good so far. Keiffer 
pears will be a short crop. Peaches in some orchards are hurt; others in 
good shape; the shucks had not shed, which seemed to protect them, ( Wood- 
side) Peaches injured but little; apples more, but to no great extent. Straw- 
berries suffered some. A correspondent here write:: “Those who thought 
they had everything killed last Monday now think a proportion of blossoms 
set and growing very large.” (Wyoming) Reports from this point vary from 
no damage to considerable damage. In general, fruit on the high lands came 
through all right, while that on the low lands and bottoms was injured some. 
Hard to make an estimate after the five successive frosts. Ear'y straw- 
berries injured badly; late berries not so much. Scme correspondents insist 
they can see no damage at all to tree fruits and are expecting a full crop of 
peaches and apples—both summer and winter apples; that a few orchards 
show some dead buds in low places, but plenty left even in the low places. 
Pears: a light bloom this year and not many left. 
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For 
Ke QS evwinecar.- 
PICKLES-- 


First BARRELS SoftDrinks, etc. 


For PACKERS 
MANUFACTURER | 


Pekin Cooperage Co. 
25 Broadway, New York. 
Peoria, Ill. Ambridge, Pa. 
Port Arthur, Tex. Mobile, Ala. 
New Orleans, La. 


ONG EXP. 
CHICKASAW COOPERAGE CO. 
Memphis, Tenn. 
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This Tester is entirely automatic. It’s use dispenses 
with an operator to reject leakers, eliminates the nec- 
essity of a dryer, and leaves cans bright and clean. 
A lubricating device controls oil, and feeds only when 
machine is in operation. 


Made in two sizes, which will accomodate either hole 
and cap or sanitary cans up to No. 10’s. When air 
pressure is not obtainable with existing equipment, a 


double cylinder pressure pump can be supplied. b 
Complete instructions for installing, adjusting and i 
operating are furnished. ii 


McDONALD MACHINE CO. : 
ale Mfrs. of Automatic Can Making Machinery, Presses, Dies, etc. : 


7600 South RacineAvenue, Chicago, Illinois. 
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The Markets 


CHICAGO MARKET 


Pineapple Prices Arouse the Market—The Output Already Over- 
sold—Corn in Weak Condition—Canners Feel Hopeful 
on Season—The Big Wholesale Grocers’ 


Associations. 
Chicago, May 5, 1922. 


The center of news interest the past week in canned foods 
here was the announcement of the opening price for canned pine- 
apple. The California Packers’ Association and Libby, McNeill 
& Libby announced about the same prices, while the Hawaiian 
Pineapple Company named prices about ten per cent lower. 

The interest was somewhat perfunctory, however, as the 
entire output of the canneries, at their greatest capacity of pro- 
duction, had been oversold, and as the production is going to be 
no greater than last year and much less than that of 1920, orders 
will have to be prorated. 

It is noteworthy, however, that though the opening price of 
sliced pineapple is about ten per cent higher than for 1921, the 
price of grated and crushed pineapple is very much lower than 
for last year, which is said to have been done to induce people 
to consume these styles, which have not been very salable, and 
as they must be canned in order to conserve a very important 
percentage of the fruit, the canners concluded to make the price 
so low on grated and crushed that consumers would buy and 
use it. 

Canned corn still continues to be the “sick man’ of the 
canned foods line, and though the wholesalers are buying it as 
they need it, they have no confidence in the future of prices and 
will take it only in limited quantities, which they can quickly 
dispose of. 

The reorganization of a number of big corn canneries in the 
past few weeks has had a very demoralizing effect on the market 
for canned corn. However, some sales of fancy canned corn 
have been made recently in Chicago at $1.20 for fancy Country 
Gentleman and at $1.80 for fancy Evergreen, f. 0. b. warehouse 
Chicago, which at least is consoling and goes to show that the 
wholesalers must be getting low in stock. 

Canners of the West are, however, hopeful in relation to 
spot and future canned corn, and are making a brave fight to 
sustain the market, but they are getting no help from the buyers 
or dealers, and but little from the general conditions of business. 

I congratulate The Canning Trade upon its removal to new 
quarters, and to its re-embarkation in the printing business. I 
am sure that the canners, whose good friend the paper has so 
long proven itself to be, will keep the office well supplied with 
orders for job printing. 

There is no other way that the canners may show their 
appreciation of the loyal friendship of the paper. Subscriptions 
are, of course, valuable to a paper as influencing advertising, but 
there is an actual monetary loss on each subscription. 

I am going to set the canners a good example in this mat- 
ter, as well as all the other associations of canners, by sending 
to The Canning Trade at Baltimore all the printing for ths 
Western Canners’ Association, of which I am now Secretary. I 
am confident that it will be done well and as cheaply as I can 
have it done elsewhere. 

This little lecture on reciprocity is entirely voluntary on my 
part, and if there were any other canners’ papers that had print- 
ing offices I would show appreciation to them in the same prac- 
tical way. 

The canned foods brokers could very well afford to do like- 
wise, as their work would be intelligently done by people to 
whom you would not have to explain that a number one can 
meant a size and not a quality. 

The two big wholesale grocers’ conventions—the Southern 
‘Wholesale Grocers’, at St. Louis in May, and the National Whole- 
sale Grocers’, at Chicago in June, are going to be filled with im- 
portant discussion and action as to which the canners of the 
United States will be deeply interested. 


_ The great “pons assinorum,” or jackasses’ bridge, which has 
divided the wholesale grocers and the canners for many years, 
and at which both balked and bucked, has been the contract for 
‘the sale of canned foods for future delivery, and the abuse of 
the prorata clause, and the abuse of all canners by the buyers 
because a few canners took an unfair advantage of the clause, or 
were thought to have done so. 

_ The two big wholesale grocers’ associations at the conven- 
tion of the Western Canners’ Association, held in Chicago in 
April, adopted in conference with the canners a form of contract 
which they considered fair and just. 

The wholesale grocers showed their confidence in the can- 
ners by agreeing that all investigations and adjustments under 
the contract adopted should be made by the Western Canners’ 
Association, thereby placing the canners on honor to see that 
the prorata deliveries were honestly and fairly made. 

This, in my opinion, finally settles the only serious basis of 
disagreement that has ever existed between the wholesale grocers 
and the canners, and was a generous concession on the part of 
both parties to the agreement to each other. 

The wholesale grocers recognized the impossibility of a 
control of the supply of natural production on the part of the 
canners, and the canners recognized the right of the wholesala 
grocers to know that they were receiving square treatment ia 
the fulfillment of their contracts. 

The wholesale grocers generously confided the adjustment 
of misunderstandings under such contracts to the Western Can- 
ners’ Association, but there was practical wisdom in doing so, 
for canners, or a committee of canners, are much more conipetent 
to conduct an investigation of that kind than those who do not 
know anything about acreage or yield, and then the members of 
the Western Canners’ Association, as a body, are determined 
that the buyers under this contract form shall receive absolutely 
honest and fair treatment, as the honor of the Association is 
behind the contract. 

Those who would like a copy of the contract form referred 
to can get one by writing to J. A. Lee, Secretary of the Western 
Canners’ Association, No. 12, East Grand Avenue, Chicago, III. 

“WRANGLER.” 


MAINE MARKET 


¢ 


Spring Business Opening Up Well— Burnham & Morrill Co. 
Spread Out—Future Corn More Active—Inquiring 
for Spot Apples. 
Portland, Me., May 5, 1922. 


The advance of the spring season is putting new activity 
into all branches of trade in Maine. There are one or two mill 
towns where the textile industry is hampered by strikes, but as 
a general rule business is in a very healthy condition, considering 
all things. Building has shown quite a boom, which enlivens 
the lumber operations and all kindred lines. The summer seascn 
is evidently going to be as heavy as last year, though every year 
shows a greater percentage of transients (traveling by auto) 
and fewer all-season guests, and this tends to restrict buying: 
no one is going to stock up for the uncertain transient trade as 
heavily as he does for permanent guests. 

Burnham & Morrill Co, has added to its already large equip- 
ment by the purchase of the factories of the E. S. Dingley Co., 
at West Farmington and Farmington Falls. As it already has 
a large plant at Farmington, this will make the town an im- 
portant center in its business. 

Future Corn has sold more actively during the past week, 
and a good proportion of the anticipated up-put is contracted 
for. Packers are taking light acreages, and many factories will 
remain closed again this season. If our Pennsylvania weather 
prophet is reliable, and this proves to be the coldest summer for 
many, many years, the pack of Maine corn will be mighty small 
in 1922, $1.35 is the base quotation of fancy Crosby corn, with 
a concession of 2!4c for the privilege of using fiber cases, $1.32}4 
is repeatedly heard in connection with some very large business, 
but no one is willing to admit having made such a quotation. 
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The Builder of Lasting Friendship 


Thousands of folks in all parts of America use Heekin Cans. 
They have never seen the manufacturer of these cans, nor has 


he seen them. Yet there is a firm bond of friendship existing 
between them. 


Quality is the foundation on which this friendship is based— 
and faith. For every user of Heekin Cans knows the superior 
quality of these cans—and has faith in the integrity of the 


manufacturer to keep this quality always top-notch. And he 
always will. 


The manufacturer of Heekin Cans knows the needs of his users 
—knows that only the finest cans could meet their requirements. 
And because Heekin are the finest cans, they have built up a 


great business. ® 


THE HEEKIN CAN CO. 
Culvert, 6th and New Sts., Cincinnati, Ohio 
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Fancy Crosby in No. 10 size is selling at $6.75, and, as usual, is 
in very good demand. About four or five packers will handle 
this size. Bantam corn is as active as Crosby, and sells at $1.60. 
and $8.00 for No. 2 and No. 10 sizes. On the car it is quoted 
at $7.00 for No. 10 and $3.25 for No. 3. ’ 3 

Apples—The month of May has opened up with many in- 
quiries for spot Maine apples, and a good trade is anticipated. 
$5.00 is the price for regular quality, and holdings are less each 
week. May and June are the best selling months for spot apples. 
There are also inquiries for futures, but no one is ready to break 
into the game until the season is far enough advanced to make 
it possible to get dependable estimates. 

Beans—Future stringless beans have sold well, at $1.20 for 
the No. 2 sizes, $5.00 for No. 10s in cases, and $4.75 in crates. 
Spot goods are practically cleaned up. 

Squash—Future squash, fancy pack, has been offered at 
$1.40 for No. 3s and $4.00 for No. 10s. There is a very fancy 
grade of squash packed in Maine, and the local trade has always 
been equal to the output. 

Fire—The plant of the Minot Packing Co., at West Minot, 
was visited by fire on April 28th, but fortunately little daniage 
was done. The roof of the storehouse was burned off, but no 
loss of equipment. ; 

George C. Jillson Co. is operating its factory at Otisfield 
this season, after having been closed down for a a9 — 


WEATHER CONDITIONS IN INDIANA 


Crothersville, Ind., April 25, 1922. 

The weather has been clear and warmer in this section 
since last Saturday and we believe there has been more tomato 
seed sown today than has been sown up to the present tiine this 
season. Not all the ground is yet im condition for working and 
seed sowing and it will be the last of this week before all our 
growers have their tomato seed in the ground if we have no 
more rain. It is too early right now to predict what the effect 
of this late sowing is going to have on this year’s tomato pack, 
We are still booking future tomato orders at our opening 
prices. We figure if we can not get these prices for future 
tomatoes we might as well wait until the goods are packed 
before offering. 


Some of our brokers have asked us if we would guarantee 
our future tomato sales against decline in price. We do not 
guarantee the price on future tomatoes against our own decline 
or any other decline. This has been our policy in years past 
and it is yet today. We do not refuse to guarantee our future 
price on tomatoes because we are afraid the market on tomatoes 
this fall will decline, but simply because we do not believe 
it is good policy. Our goods are well known, as they have been 
on the market now for the past 18 years and our customers 
know we have delivered -our future sales in full, with the excep- 
tion of one year. Some years when we were delivering future 
orders, spot prices were much higher; other years the future 
prices were higher than spot. The market has worked both 
ways. It has been against us a few more times than in our 
favor. We can make a small profit on our future sales if we 
have a crop of sufficient size. 


It is getting about time the jobbers were thinking about 
placing their future orders for pumpkin. Our farmers are 
beginning to inquire what the prospects will be fore a market 
for their pumpkins this fall, so they can make their plans. If 
they think there will be a good market for pumpkin this fall, 
they will plant seed, if not, they won’t. Packing pumpkin is 
not a side issue with us, it is one of our main packs and we 
give it the same careful attention we do our toinmatoes and 
hominy. We are prepared to pack a hundred fifty thousand 
cases of pumpkin if we can see a market for it, but we do not 
care to go in very heavy on it unle.s the jobbers show a desire 
to contract for futures, We ask vou to give this your special 
attention. 


In the address delivered by Mr. Moore, President of the 
National Canners Assuciation. before the Indiana Wholesale 
Grocers Association Convention at Indianapolis last Wednes- 
day, he explained to the wholesale grocers that the canners of 
this country were the biggest buyers of futures of any class of 
manufacturers. We have to buy tomato seed, boxes, labels, 
considerable labor and our canning crops months in advance. 
on a future purchase basis. Stop and think of this idea for 
just a moment and you can sympathize with the canners for 
wanting to sell futures. We think the wholesale grocers who are 
in a position to buy futures are simply making their road much 
more d‘fficult to travel in not buying futures and trying to shift 
the entire burden on the canner. 
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In a spéech made by a very prominent Indiana Wholesale 
Grocer at the Indiana W. G. Convention, he said that canned 
foods was one of the most profitable lines in the list of grocery 
products, and it is a fact. The interests of the canner and job- 
ber are mutual. One can not exist without the other, hence 
why not each of them carry his share of the burden in merchan- 
dis.ng of canned foods. If a canner packs more seasonable 
goods than he has sold on a future contract, he is perfectly 
willing to carry them along until such a time as he can sell to 
advantage. He does not ask the jobber to help finance his 
surplus pack, but he does feel the jobber ought to share with 
him on part of the pack. This is our feeling about the matter 
and we believe that practically all brokers who understand the 
canning industry from the canner’s side will agree with us. 
We feel that the scccessful wholesale grocer who does a rea- 
sonably large volume of business will look at this matter in 
the same light, The wholesale grocer has enough trouble with 
conditions as they are today, but if they refuse to buy future 
canned foods in a conservative way, they are making their 
trouble still worse. We feel that if the jobbers would buy 
futures in a conservative way, it would materially help in 
stabilizing the market and prevent irregularity of prices. We 
think it is the duty of the wholesale grocery broker to urge the 
jobbers to buy futures conservatively. We are not advocates of 
any one buying futures on a speculative basis. 

Business continues very g00d; we have no complaints to 
make, whatever. What we are anxious to cee is enough busi- 
ness to keep our factory operating steadily for the next three 
or four months until our fall pack starts. We know if our 
brokers keep on working as they have been in the past four 
months we will be able to do this very nicely. 

We enclose herewith another spot and future price list. 
With kindest regards and best wishes and assuring you we are 
always at your service, we remain, 

Yours very truly, 


THE RIDER PACKING COMPANY, 


H. R. Rider, Secy. and Treas. 

P. S.—Since writing the first page of this letter 
the weather has changed. It is raining again today and it will 
be impossible to sow any more tomato seed until next Monday, 
providing the rain ceares today. 


} As Brokers View the Market 


Aberdeen, Md., April 5, 1922. 


Tomatoes—While there is no heavy buying of spot tomatoes, 
thre is a fair run of orders from day to day, and stocks are prett 
closely cleaned up. The market on future tomatoes seems to be 
strengthening. We are booking orders for well-established brands 
at 52:4c for 1s, 80c for 2s, $1.15 for 3s, and $3.40a3.50 for 10s, 
f. 0. b. respective shipping points. 

Corn—The corn market is unchanged. We can buy No. 2 
double cut Evergreen corn at 85c, No. 2 standard shoepeg cori 
at 90c, extra standard at $1.00, and near fancy at $1.10 per dozen. 
We can buy standard Maine style corn at 90c per dozen, and have 
one mixed car of Maine style corn and No. 2 standard tomatoes 
at 90c for the corn, and $1.05 for the No. 2 tomatoes, f. o. b. 
factory. For future delivery we can book orders for standard 
shoepeg corn at 95c, extra standard at $1.00, fancy shoepeg at 
$1.10a1.15, and standard Maine style corn at 80a85c, f. o. b. 


factory. C. W. BAKER & SONS. 
CALIFORNIA MARKET 


Cool Weather Holding Crops Back—Asparagus and Spinach Late 
—Awaiting Opening Prices on Fruits—All Prices Likely 
to Be Uniform—Opening Prices on Hawaiian Pine- 
app-e—Salmon Canners Have Troubles— 
Coast Notes. 


San Francisco, May 5, 1922. 
Crops—Cool weather is still the rule throughout California, 
and the pack of early vegetables to date is lighter than was an- 
ticipated. The asparagus crop has come on almost a month later 
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Our Labels 
are the Highest tandard 
erit for Commercial Value. 


Stecher Lithographic | 
Rochester, N-Y. 


SERVICE 


alf a million dollars worth of well selected stock, 
constantly maintained, and an organization 
keyed upto the theory that plant efficiency is meas- 
ured by the number of orders shipped on the day 
of receipt, accounts for Caldwell service. 


If you need gears, sprockets, transmission machinery, 
Helicoid Conveyor or any of the Caldwell specialties prompt- 
ly wire Caldwell, or call up the nearest Link-Belt office. You 
will find Link-Belt Company offices in all principal cities. 


H. W. CALDWELL & SON CO. 
LINK-BELT COMPANY. OWNER 


CHICAGO, 17th Street and Western Avenue 
DALLAS TEXAS, 709 Main Street NEW YORK, Woolworth Bidg. 
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than usual, and but few canneries are working to full capacity. 
Spinach is late, but it is not believed that this will have any 
marked effect on the-ultimate size of the pack. Asparagus fields 
are cut over several times each season, however, and the early 
falling off in the output can scarcely be made up. Seas are also 
late in coming on, but it will be only a short time now until 
canneries commence to handle this crop. Fruits are considered 
out of danger from frost, and, with the exception of apricots, 
the crop promises to be a very large one. 

The Market—While some business is being done on Califor- 
nia fruits on a‘definite price basis, this is not large, and there 
are but one or two concerns that are booking orders in this man- 
ner. The trade in general is awaiting the naming of openins: 
prices on the part of the California Packing Corporation, and no 
announcement has been made as to when these may be ex- 
pected. A number of independent packers have suggested that 
their prices will be uniform with those of thé California Packing 
Corporation, a suggestion that has provoked considerable com- 
ment. Uniform prices may be all right with a product such as 
Hawaiian pineapple, where packers unite to advertise and create 
a market for it, and where brands are kept in the background 
in the publicity campaign. There are but three or four packers 
of California fruits who advertise in a national way, and of these 
the California Packing Corporation is the acknowledged leader. 
Dozens of other canning concerns ride along on the wave of pop- 
ularity maintained by those who use publicity to keep California. 
canned fruits to the fore, yet they are demanding as much for 
their goods as the concerns which spend large sums annually 
to stimulate the demand. Just why any canner with a nonde- 
script brand that no one knows anything about, and which would 
not bring 2 dollar if offered for sale, should get as much for his 
product as the packers of Del Monte fruits, for instance, is not 
clear. This matter is receiving no small amount of attention, and 
it is suggested that there should be a differential of at least ten 
per cent. There will be plenty of fruit to go around this season, 
with possible minor exceptions, and if independent canners want 
. their share of the business there is a likelihood that they will 

have to make some concessions to get it. 

Opening Pineapple Prices—The Hawaiian Pineapple Co., 
Ltd., has announced new prices as follows as of May 1st: 
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ises to make for a better product, and this will be noticed, espe- 
cially in the crushed and grated grades. It has discontinued the 
packing of the product formerly offered as standard crushed and 
standard grated. The improvements will mean a slightly de- 
creased output per ton of fruit, but an improved quality. Its 


pack promises to be approximately the same as last year, or 
possibly a little larger. 


Salmon—Pacific Coast salmon packers, particularly those of 
British Columbia, are finding it very difficult to operate, and the 
outlook is not altogether a pleasing one. Formerly the years 
of heavy runs enabled canners to set aside a surplus to spread 
over the lean years, but now, when a good pack is made, a large 
share of the profits is taken by taxes and difficulty is experienced 
when lean years come. Another matter that is giving British 
Columbia packers grave concern is the growing competition of 
the Japafese, who are breaking into the British market with 
fish packed in Siberia. It has already been demonstrated that 
British Columbia and Alaska packers cannot produce canned ‘fish 
on the basis of Japanese costs, owing to Oriental standards of 
living, and efforts are being made to keep away from that kind 
of competition with better products and better methods of mer- 
chandising. Light runs of fish are also a stumbling block to the 
prosperity of British Columbia canners, but both Federal and 
provincial authorities have at last become alive to the need of 


constructive action and regulation to conserve the fish wealth 
of the country. 


Coast Notes—California packers have advanced prices on 
tuna fish, and spot stocks seem in light supply. The lower grades 
of salmon are also being held more firmly. 

The Alaska Packers’ Association, San Francisco, Cal., has 
signed a working agreement with the maritime unions, including 
fishermen, for the coming year. A reduction of seven per cent 
in wages was made in some lines, but working conditions remain 
the same as last year. The first vessels of its fleet to sail for 
the Alaskan fishing grounds have arrived at their destination. 

The stockholders and directors of the San Leandro Canning 
Corporation have been holding a series of meetings at San 
Leandro, Cal., to decide whether the business should be sold or 
whether to continue it. 


Ohe Hawaiian Pineapple Co., Ltd., have announced new prices as follows as of May Ist: 
Prices subject to change without aot. Prices per —. f. * b. San Francisco. 
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Prices subject to change without notice. 


One of the largest operators has been compelled to turn down, 
orders for hundreds of thousands of cases of canned pineapple 
during the past few weeks, and is facing a possible short de- 
livery in some grades. In speaking of the Hawaiian pineapple 
situation, the representative of a large canning concern said: 
“The canned foods trade is just waking up to the fact that 
Hawaiian pineapple is a distinctive product, and that it is no 
longer necessary to base prices on.those prevailing for Cali- 
fornia fruits. Double the quantity of sliced goods could be sold 
if it could be produced. It is imperative that a demand be worked 
up and maintained on crushed and grated pineapple, as there 
is not enough sliced to go around. Crushed and grated grades 
have been selling at a loss to canners, but this is to be stopped, 
and the opening prices on these will show an advance, although 
the increase will be less than on sliced goods. In regard to the 
probable size of the 1922 nack, the latest advices from the 
Islands are not entirely optimistic. It had been hoped that there 
will be an increase over the output of last year, but this now 
seems doubtful. At any rate, the pack will be below the esti- 
mates made earlier in the season.” 


_ The Hawaiian Pineapple Co., Ltd., has made improvements 
in the mechanical equipment for handling pineapple that prom- 


The twenty-sixth annual Gridley cannery picnic will be held 
at Gridley, Cal., on June 9th. 

The Lummi Bay Packing Co., of Bellingham, Wash., is pre- 
paring to place its plant in shape to handle fruits, instead of 
fish. Eight of the nine lines of fish-canning machinery will he 
removed. 

The Oroville Canning Co., of Oroville, Wash., will increase 
its capital stock to $50,000. ; 

The Springbrook Packing Co., of Springbrook, Ore., has in- 
creased its capital to $25,0 : 

The Cushman Canning Co. has been incorporated at Eugene, 
Ore., with a capital stock of $15,000 by J. O. Holt, J. E. Snod- 
grass and John Thramer. 

C. H. Workman, president of the Workman Packing Co., San 
Francisco, Cal., whose IXL brand of food products has a world- 
wide distribution, passed away at his home in this city on April 
19th at the age of fifty-five years. Mr. Workman began his 
career in this city as a street-car employee and invested his 
savings in a small canning enterprise, making a specialty of 
tamales. The business grew rapidly and other lines were added, 
but tamales and other Mexican specialties have always been tle 
leading lines handled. Mr. Workman is survived by his widow 
and a son, Henry I. Workman. “BERKELEY.” 
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TLANTIC CANS 


HIGHEST QUALITY 


LOWEST PRICE 


PLAIN 


Packers 
Syrup Refiners 
Milk Canners 
Lard and Compounds 


Powdered Milk 
Fresh Oysters 
Paints 


Jobbers’ Friction 
and Wax Top Trade 


LACQUERED 


Peanuts and Peanut Products 


ATLANTIC CAN COMPANY 


BALTIMORE 


LITHOGRAPHED 


Our large production assures prompt 
and satisfactory service. 


Our co-operation increases YOUR sales. 


- - 


MARYLAND 


HIGH SPEED SANITARY 


CAN MACHINERY 


The illustration shows Bliss Auto- 
matic Compound Applying Machine 
and Bliss Automatic Rotary Dryer in 
tandem. 


Just keep the cover magazine of 
Compound Applying Machine loaded 
and remove the stacked ends from the 
Dryer. That is all. 


We will gladly furnish details. 
Write and ask for them. 


Specialist’s Cure for Can Making Ills 


E. W. BLISS CO. 


SALES DETROIT CLEVELAND 
OFFICES 


ooo 


Bliss Compound Applying Machine and Rotary Dryer. 
MAIN OFFICE 


AN 
CHICAGO 


| Dime Bank Bidg. Union Bank Bldg. Peoples Gas Bldg. 
American Factories: BROOKLYN, N.Y. HASTINGS, MICH. 


BERGER & CARTER CO.—San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


Bliss Automatic High-Speed Can Machinery. 
Use daily as directed 


BROOKLYN, N.Y., U.S. A. 


PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
Keenan Bldg. Boatmen’s Bank Bidg. Marine Bank Bidg. Union Trust Bldg. Second Nat'l Bank Bidg. 


CLEVELAND, OHIO. SALEM, OHIO. 
REPRESENTED ON THE PACIFIC COAST BY 
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THE PRODUCTION OF PEAS FOR CANNING 
By Chester J. Hunn, 
Assistant Horticulturalist, Office of Horticultural and Pomolog- 
ical Investigations, U. S. Dept. of Horticulture. 


( Continued from last week ) 


The fertilizers may be distributed broadcast by hand or 
with a lime spreader, and then harrowed into the soil, They 
are, however, usually applied with a fertilizer drill. They may 
be applied at the time the seed is being sown, but many growers 
believe that fertilizers should not be run through the delivery 
tubes of the drill, thus coming in contact with the seed. A safe 
procedure would be to drill the fertilizer at one time and the 
= seed at another or in separate drills working at the same 
time. 


Stable manure when available may be applied with ad- 
vantage to peas. Many growers prefer to apply the manure to 
the previous crop rather than to the peas themselves. Manure 
mixed with decayed pea vines should not be applied to land 
used for the growing of peas. 

In case the soil is sour, an application of lime may be nec- 
essary to bring it back into proper condition. The quantity of 
lime varies with the condition of the soil; an initial application 
as large as 4 tons per acre may be profitable. When the soil is 
in good condition an application of half a ton is often found of 
advantage, especially if inoculation is to be employed. Those 
soils which are very rich in organic matter need larger applica- 
tions of lime than sandy soils. Some growers apply lime every 
few years, selecting a definite place in the crop rotation. It 
may be spread on the soil prepared for corn or peas and worked 
in by further soil preparation. 

Inoculation—The pea has the same characteristic as other 
leguminous plants, that of gathering nitrogen from the air and 
storing it up in nodules on the roots. This can take place only 
when certain bacteria are present. When absent the soil can 
be inoculated by either of two methods: First, the transfer of 
surface soil from fields where the pea nodules are known to 
be present. This entails the handling of large quantities of 
earth and, moreover, cannot be recommended for the pea, be- 
cause of the risk of carrying with it the organisms which cause 
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certain pea diseases, The second method is the direct applica- 
tion of pure cultures of bacteria to the seed. 

Inoculation often gives an increase of 100 to 700 pounds 
of peas per acre. Competent authorities estimate that a dollar 
spent for inoculating material often gives returns varying from 
$15 to $20 per acre. Two organizations in Illinois obtained 
on average increase of 700 pounds of peas per acre as the result 
of pea inoculation on two large tracts where inoculation was 
needed. It would seem to be a good farm investment, often 
affording an opportunity of securing larger yields at a small 
expense. 

Not all soils will show marked results. Those soils which 
are already inoculated with pea-nodule bacteria will not show 
any material increase when the seed is inoculated before plant- 
ing. These organisms may remain in the soil for several years. 
The soil may also be lacking in some important properties 
which even the nitrogen bacteria may not supply for the grow- 
ing of peas. Well-drained soils, the lime requirement of which 
has been satisfied, respond more readily to inoculation than do 
soils not so treated. 

It would be a good plan to inoculate where peas are not 
doing well or when there is some doubt as to the presence of 
the proper bacteria. To ascertain the value of such an opera- 
tion, leave a check or untreated strip beside the incculated 
area, and determine by actual weights of each strip the differ- 
ence due to the application. Furthermore, examine the root 
systems and note whether there is a corresponding increase in 
the quantity of root nodules. Where conditions are right there 
will be a marked difference between the treated and the un- 
treated areas. 

Peas used for canning purposes can be divided into 
two general classes: the round, smooth-seed type and the 
wrinkled type. The smooth seeded is best for the early crop, 
because the peas are not so likely to rot if the soil is cold and 
there is heavy rainfall before the plants appear above the 
ground, The wrinkled peas are often referred to as ‘‘sweets,” 
and these constitute much of the late canning crop. The ad- 
vantages in the growing of early peas are the extension of the 
canning season, less farm labor at the time of the preparation 
of the soil and planting, a smaller quantity of vines to be han- 
dled, and less interference with other farm operations, such as 
haying, during the harvesting of the peas. 
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‘ Some varieties commend themselves to the canners because 
the largest possible proportion of the pods are in prime edible 
condition at one time. This is an important factor in pea cul- 
ture, where the vines are cut with a mower and the whole crop 
is taken to the viner. Among the several varieties of early 
peas those most extensively grown for canning purposes are 
the Alaska, Surprise, and Little Gem. Among the late sorts 
are Horsford’s Market Garden, Admiral, Advancer, and Per- 
fection. Efforjs are being made by various agencies to develop 
and improve varieties for canning purposes. 

Seed should be procured from a reliable source. The stock 
seed from which the commercial supply is grown should be 
carefully rogued. It is not wise, however, for the canner to 
demand commercial seed which has been rogued, since this 
operation’is very expensive when properly done. Moreover, if 
the stock seed is well guarded, there will be no necessity to 
rogue the commercial seed. The seed should all be of the crop 
of the previous year and not a blending of peas of different 
ages. It is best to make a germinating test of the purchased 
seed early in-the spring to determine the proper quantity to 
sow. It is to the canner’s best interest to provide the best 
quality as well as the best varieties of pea seed. Both the can- 
ner and the grower should guard against the mixing of early 
and late varieties. 

Seeding—tThe time of planting is dependent upon the local- 
ity, the weather,..the soil conditions, and the variety to be 
grown, While peas are not injured by moderate frosts, they are 
damaged by a hard freeze. Most growers prefer to delay the 
seeding of the early varieties until there is little probability 
of a frost after the plants have attained a height of several 
inches. Most growers make successive plantings, allowing a 
lapse of several days between seedings, so that the entire crop 
will not be ready for harvest at one time. The canning agent 
usually specifies that the grower shall sow on one day only that 
acreage which normally he can harvest in the same period. 


The best growers use either a grain drill or a special pea 
seeder for planting the crop. The use of this type of equip- 
ment gives better results than can be had by sowing the seed 
broadcast and harrowing or plowing it in, as the seed is all 
placed ata suniform depth and is uniformly distributed. Atten- 
tion should be given to prevent any overlapping of the seeding, 
while some space should be left between two varieties when 


THE CANNING TRADE. 


KIEFER MAYONNAISE FILLER 


price filling machine for your mayonnaise, that fills: 


May 8, 1922 


they are planted in the same field. Sometimes the land is rolled 
after the seed is sown. 


The quantity of seed to be sown per acre will vary with 
the variety used, the quality of the seed, the character of the 
soil, the preparation of the seed bed, and other factors. Stand- 
ard quantities are 314 to 4% bushels per acre of Alaska and 
4 to 4% bushels of Horsford’s Market Garden. Some growers 
have received larger yields through heavier rates of seeding, 
the profitable limits of which must be determined by the 
grower. The quantity of seed should be sufficient to prevent 
the growth of weeds and grass, but not so heavy that the plants 
will crowd each other. A good depth is 3 to 4 inches, giving, 
perhaps, the highest percentage of germination and the great- 
est yield. The depth is partially governed by the character of 
the land, light soils requiring deeper seeding to prevent exces- 
sive drying out. The earlier plantings should be shallower 
than those made later. The time of maturity is not materially 
affected by the depth of planting, 


The land is rolled or planked immediately after the seed 
is sown. This compacts the seed bed and makes a smooth sur- 
face upon which to operate the mower at harvest time. Just 
before the peas begin to break through the soil it may be ad- 
visable to rur a 5-toothed weeder over the land in the same 
direction as the drill. This is done when the land appears 
weedy or when the soil has a tendency to bake. 

The pea, like some cereals, is not usually cultivated. The 
crop starts quickly and makes rapid growth, usually prevent- 
ing most weed competition. In newly acquired or poorly man- 
aged land in some sections of the country the annual wild mus- 
tard may so completely infest the land that the pea crop will 


-be seriously injured. This weed can be destroyed when but a 


few inches high by spraying with a solution of 12 pounds of 
copper sulphate in 50 gallons of water. The young mustard 
plants are more easily destroyed than those approaching the 
blooming period, and the spraying is most effective when done 
on a bright, hot day. If the Canada thistle is prevalent, it is 
advisable to go through the fields and cut the buds and blos- 
soms just before the harvesting of the peas. These parts then 
dry up and fall to the ground. If not cut they will thrash out 
with the peas, and, being of the same size and weight, will pass 


through the factory machinery and get into the cans with the 
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shelled peas. While cutting the thistle one can pull the larger 
weeds, like milkweed, without damaging the pea crop. 


Harvesting.—The period between the date of planting and 
the time of harvesting varies from 6 to 12 weeks, depending upon 
the soil, weather conditions and the variety grown, In the North- 
ern States the season of harvesting is prolonged by resorting to 
the use of successive plantings of the same variety, as well as 
by the sowing of early and late varieties. In the more southern 
States the whole crop is liable to mature at about the same time 
without regard to the time planting. This naturally restricts the 
area to be planted in such sections because of the limited farm 
equipment and the danger of overcrowding the factories. 

The time for harvesting is determined largely by the appear- 
ance of the pods. These should be swollen and well filled with 
young succulent peas and changing in color from dark to light 
green. By this time time vines have attained their full growth, 
and the stem, which retains all of its leaves, is still succulent. 
It is the aim to harvest the peas at a time when the maximum 
yield will be secured, but while the peas are still in prime con- 
dition. 

As the peas approach the time of harvest the fields should 
be carefully watched to see that the crop does not pass prime 
canning condition. This inspection should embrace all parts of 
the field, since some spots may ripen before others, owing to soi! 
and other differences. Sometimes it is necessary to cut one por- 
tion of a field before the rest. This thorough examination is 
especially necessary during wet seasons to guard against the 
development of a second growth of the peas. If the weather 
continues moist when the crop has nearly reached maturity the 
pea vines will begin to lodge. These plants will then send out 
new shoots, which grow upward and begin to flower. The main 
crop may be fully mature, while the upper portions of the vines 
are in blossom. If the harvesting is delayed, it may mean the 
loss of the main crop in favor of the second growth, the yield 
of which would be negligible. The exact day of harvest is deter- 
mined by an agent of the cannery, who directs that the peas be 
cut and delivered to the factory. This demands the closest co- 
operation between the grower and the canner, in order that the 
peas may be harvested and hauled to the factory only as fast 
as they can be used. 

In the best practice an ordinary mowing machine, fitted with 
special vine-lifting guards and swather, is usually used to cut 
the crop. These guards are big-fingered attachments which are 
placed on the cutter bar of the machine; they lift the vines off 
the ground so that the crop is cut off close to the soil, After the 
vines are cut they are rolled by the swather, or bunching device, 
and are dropped at the rear, leaving the pea vines in a neat wind- 
row in the middle of the swath. When using the ordinary mower 
it is necessary to fork over the material from each swath as it is 
cut, in order that the pea pods may not be broken by the hoofs 
of the horses or by the wheels of the mower on the next round. 
When the vines are very heavy it is sometimes necessary that 2 
man with a hay fork follow the mower and assist in removing 
the matted mass. The vines should be handled as little as pos- 
sible after cutting. 

The vines are usually mowed early in the morning or late 
in the afternoon, specially when the weather is very warm. Only 
that quantity which can be hauled quickly should be cut at one 
time. The sun and high temperatures cause the vines to wilt 
when lying on the ground or to heat when bunched in piles and 
during transportation. Heating is more likely to occur when the 
peas contain large quantities of weeds. 

Peas may be loaded directly to wagons from the swath, or 
they may be raked with a side-delivery rake and loaded from tha 
windrow, The latter method saves labor, but the additional 
handling may be somewhat injurious to the peas. The vines are 
immediately hauled to the canning factory or to a field vining 
station. They are usually loaded by hand on a wagon provided 
with hayracks, but occasionally a hay loader can be used. The 
wagons should not be loaded until the grower is sure that he 
will be able to haul them directly to the viner. Auto trucks, 
which are better than wagons for long hauls, are coming into 
use where road conditions permit. 

In order to avoid the hauling of large quantities of vines 
over long distances to the cannery, the plan of establishing vin- 
ing stations has been adopted in many sections. This enlarge- 
ment of facilities enables the canning companies greatly to ex- 
tend their sphere of operations, for it is possible, with the aid 
of trucks, to haul the shelled peas for several miles to the can- 
nery. These vining stations consist of one or more viners in- 
stalled in a simple type of building and operated by a portable 
engine. One of these stations usually handles the pea crop of 
several farms. 

Whether delivered to the main factory or to a field viner, 
the peas should be vined immediately. When it is impossible 
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to handle a load or two late in the day, the vines should be kept 
spread out in thin layers to prevent heating. The use of the 
field vining stations demands the rapid handling and transporta- 
tion of the shelled product. The podded peas should be placed 
in layers about 4 inches deep in tray boxes, and to insure proper 
ventilation the bottoms of these trays should be made of fine- 
mesh wire. After shelling, the peas should not be allowed to 
stand over night, but should be canned as soon as possible. The 
whole process of harvesting and handling the pea cron requires 
the utmost dispatch if a good canned product is to be prepared. 

_The labor required in harvesting peas depends upon the 
available equipment. Under ordinary conditions the area of 
peas to be cut in any one day should be restricted to the quan- 
tity which can be hauled by the available labor and equipment. 

_ Yields, Costs and Payment.—The yield of peas to the acre 
varies with the variety and the conditions under which the crop 
is grown, It may range from a crop failure to more than 2% 
tons of shelled peas. The average yield in the United States 
each year of a 4-year period was 1,600 pounds, 2,000 pounds, 
1,600 pounds, and 2,000 pounds of shelled peas per acre for the 
years 1917, 1918, 1919 and 1920, respectively. 

As a general rule, the yield of the smooth or early varieties 
of peas is smaller than that of the wrinkled or late varieties. 
From figures gathered during the past several years in the 
States of New York and Wisconsin, it has been found that the 
yields of the early varieties range from 860 pounds to 2,400 
pounds per acre, and of late varieties from 1,000 pounds to 3,250 
pounds per acre. 

The profits per acre are dependent upon the yield per acre 
and the prices paid by the canning firms. These profits may 
vary from a poor crop, where the cost of seed, labor, etc., are 
scarcely met, up to $100 per acre. The cost of growing peas 
depends upon the rental of the land, the character of the soil, 
the cost of the labor, seed and fertilizer, the sowing of peas, and 
other items, These should not differ greatly from the cost otf 
an ordinary grain crop. It does, however, cost more to harvest 
the crop, owing to its great bulk of vines. The cost of hauling 
is an additional factor to be considered. As these factors vary 
7 the different sections of the country, no definite figures can 

e given. 
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The basis upon which payment for the crop is made varies 
in different sections and with different canners. Some canners 
pay a flat rate per bushel or per 100 pounds of shelled peas. A 
second method is to pay graduated prices, as gauged by an iti- 
spection of each load of peas. The third system is to pay one of 
several prices, according to the percentage of peas of different 
quality, as indicated in a sample from each load of peas. The 
principle of this test is that small size is associated with im- 
maturity and tenderness, The fourth scheme is based on a sam- 
ple of peas taken from the vines and its division into the five 
customary factory sizes. Payment is made in the percentage 
basis of each size or combination of sizes. The fifth plan con- 
siders the effect of gravity on a sample of shelled peas in a series 
of brine solutions. This test separates the peas on the basis of 
quality rather than size. 


In the first instance, the canner insists that the peas be de- 
livered as young as it is possible to use them. The farmer, how- 
ever, finds it to his advantage to delay delivery to obtain an 
increase in growth and weight of the product. It affords no 
extra returns for a superior crop. The ratings in the second 
method are a matter of judgment on the part of the inspector. 
The third system provides payment according to the one grade 
of size and quality which may be assigned from the examination 
of the load, The fourth scheme is more accurate, since paymert 
is made on the mechanical grading of the crop, the smallest peas 
receiving the highest premium. The fifth plan considers quality 
as the basis upon which to make payment. The ideal system 
for the grower and for the canner could well be a combination 
of those methods which place emphasis on size, weight and 
quality. 

Peas for canning to meet standard requirements as to size’ 
must be small enough to pass before blanching through screens 
with meshes as follows: No. 1, nine thirty-seconds of an inch; 
No. 2, ten thirty-seconds of an inch; No. 3, eleven thirty-seconds 
of an inch; No. 4, twelve thirty-seconds of an inch; No. 5, thirteen 
thirty-seconds of an inch; No, 6, above thirteen thirty-seconds 
of an inch. The return of the vines as hay or as silage may also 
enter into the question of fixing prices for peas. 


Insect Pests.*—The pea crop is subject to the injurious at- 
tacks of certain insect pests. Among the insects which may 
cause damage are the pea aphis* and the pea weevil.“ The aphis 
is, perhaps, the only insect which makes serious inroads on the 
growing of green peas. The aphis can be controlled in part by 
the observance of those measures mentioned under rotations and 
by the use of natural enemies. The presence of the weevil should 
be noted, so that proper allowance may be made at the time of 
planting for infested seed. Weevil-infested seed may give a 
germination as low as 30 per cent. The pea moth which feeds 
within the pods on the ripening peas has made its appearance 
in Northeastern Wisconsin and is reported from Michigan. I 
is a serious pest in Canada. 


Pea Diseases.'—The pea plant is subject to two groups of 
plant diseases, both of which vary in prevalence in different local- 
ities from season to season. The more conspicuous and better 
known group consists of those which attack parts of the plant 
above ground. Among these are the so-called pea blight, leaf 
and pod spot, and mildew, The less conspicuous and more im- 
portant group of diseases cause decay of the plant below ground, 
resulting in reduced growth and in extreme cases the wilting of 
the entire plant. Against both these groups of diseases only 
preventive measures are practicable. 


Clean Seed.—One of the more important foliage diseases, 
commonly called blight, is known to be carried with the seed, 
and wherever this disease has been found to develop abundantly 
care should be taken to obtain seed from clean fields, The spread 
of blight in seed, however, is probably not as general or exten- 
sive as has been believed. 


Crop Rotation.—All or nearly all of the foliage diseases are 
carried over from year to year on dead straw and debris of the 
pea plant. Whenever these diseases become troublesome they 
can readily be controlled by crop rotation. The diseases which 
cause decay of the plant below ground at the base of the stem 
or on the root may also be controlled by crop rotation, though 
not as readily, since the fungi causing this injury are soil-inhab- 
iting organisms which persist a long time when once they have 
become abundant. They are not known to be carried with the 
seed. In the newer sections peas are often grown several years. 
before any of the root diseases develop to such an extent that 
there is any conspicuous decrease in the yield of the crop, but 
when the disease has become thoroughly established and there 
is any opportunity whereby it may be distributed over adjoining 
fields by wind-blown dust or drainage water these fields very 
quickly become unprofitable for pea culture. Growers, therefore, 
should study conditions in their own sections and watch very 
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carefully for any appearance of root disease, in order to avoid 
planting peas in any fields in which it has developed. Although 
no hard and fast rule can be laid down, it is usually recom- 
mended that a rotation be practiced which places peas upon a 
field not oftener than once in four years, provided that no form 
of root rot is known in that field. After the disease has once 
appeared, a Jonger rotation is usually required to reduce the 
trouble to such an extent that a profitable crop is assured. It 
is particularly important that soil for inoculation purposes should 
never be taken from an old pea field where any root trouble has 
eccurred, as in this manner the parasites are readily transferred 
to new soil. 

Vine Disposal.—Large quantities of vines remain after the 
peas are thrashed. Formerly this material was considered worth- 
less and a nuisance. The canners paid the farmers to haul it 
away for manure, or it was left in piles to decompose, The dump- 
ing of pea vines in large quantities soon led to the discovery that 
a large percentage of the vines thus handled was preserved like 
silage and greedily eaten by live stock. These vines are now 
considered a valuable by-product, but in some regions this mate- 
rial is being wasted because its feeding and manurial value is 
not fully appreciated. 

Freshly gathered vines may be used in their natural state 
as green feed, and as such they are probably equal to any other 
soiling crop. Because of the bulky nature of this material, it 
must be used near the cannery or vining station. 


_ Curing the vines for hay may be practiced under favorable 
conditions. However, the labor involved in spreading and turn- 
ing the vines in curing makes it an expensive way of handling 
the material. Some farmers take their quota of vines from the 
factory and spread them on sod land to cure, or, if the vines 
are to be hauled some distance, they may be dried on some vacant 
lot near the factory. Some canning establishments cure all the 
refuse material and then sell it at about the cost of the opera- 
tion. As soon as it is thoroughly dry the hay is baled, stacked, 
or stored in a mow, If this material is well cured, it is relished 
by horses, cattle and sheep, and when not allowed to beconie 
injured in curing this roughage is said to approach clover hay 
in nutritive quality and palatability. 

There are two general methods of making silage, either by 
constructing stacks or by using silos. When a limited quantity 
is to be handled by one person—from 50 to 75 tons—the silo will 
prove most satisfactory, although some canneries have one or a 
battery of silos, each holding up to 200 tons. Silos for the in- 
dividual grower are common in dairy sections. 

Pea vines may be stacked according to the methods used in 
putting up hay, straw, etc. The stacks themselves may be of 
any size and are frequently 80 feet long, 20 feet wide, and as 
high as it is convenient to build them. Many viners are equipped 
with carriers which permit the building of stacks 20 to 25 feet 
high. Owing to the large moisture content of the pea vines, a 
considerable quantity of juice exudes from the bottom of the 
stack or silo. Suitable drainage should be provided to carry off 
the surplus juices, The larger the pile and the better compacted, 
the smaller will be the proportion of spoiled material. Under 
normal conditions only the outer 8 to 12 inches should decor- 
pose. This spoilage, when well rotted, can be used as manure 
after it is thoroughly decomposed. 

When a silo is used the vines are placed therein just as they 
come from the viner, or this material may be shredded through 
a silage cutter. The pods and vines are usually run into the 
silo by the use of a conveyor. As a rule, well-trampled pea silage 
will not shrink perceptibly, and only a limited quantity will spoil. 
Pea vines kept in silos can be removed and used with a minimum 
of waste. Although the cost and maintenance of the silo amount 
to a considerable sum, the value of the vines saved will soon pay 
for the investment. 


The manner of the disposal of the green- vines, the pea 
hay, and the silage varies, Some canners offer these materials 
free, to induce the farmers to grow peas. In some cases the 
farmer is allowed the weight of green vines brought to the fac- 
tory, less the quantity of peas thrashed, or it may be prorated 
on the basis of shelled peas sowed or produced. At other fac- 
tories the canners reserve the material for their own feeding. 
Sometimes a farmer or a stock-feeding concern may contract for 
all the refuse. In cases where the factory makes silage, this 
silage supply may be prorated among the farmers who produce 
the original material. It may sometimes be sold back to the 
producers, and any excess to nonproducers, to whom, however, 
a higher price is charged. The making of silage by the factory 
may be an advantage to the producer, since he can haul the 
material in the slack winter season. 


The yield of vines varies with the variety, the soil and the 
seasonal conditions, the average from an acre of peas approach- 
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keep 1 buying: 


and 
workman: 


7 We send samples 
and prices 


The United States Printing 
Sand Lithograph Company § 
Color Prin ting Headquarters — 


55 Beech Street, Cincinnati 
prt 439 Cross Street, Baltimore | 


DEPENDABLE KETTLE CONSTRUCTION. 


Over fifty years ago we began making canning plant equip- 
ment by building kettles. We build copper jacketed kettles 
of all types and sizes. They are good kettles made of the very 
best material by high grade coppersmiths experienced in kettle 
construction. They are made to withstand heavy steam 
pressure, and the method of draining condenstation make 
them fast cookers. We will gladly give you complete details 
of our stationary and tilting, also those equipped with power 
Agitators. 


OPERATION ACCORDING TO PLAN. 


The above short sentence is eloquent in meaning. It means 
steady production vs costly delays. It means equipment that 
stands the gaff of heavy production vs equipment that goes 
down under the load. It means being able to take care of the 
material as it is shipped in putting it through and taking the 
profit vs letting it spoil and taking the loss. There are of 
course, some accidents that human ingenuity cannot avoid, 
but Langsenkamp equipment is built to give service under 
those extraordinary conditions when service is most needed. 
Let us cite you to the experience of users. 


NERS SAS OD 
= 
| 
N 
OG 
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R S NDIANAPOLIS 
130-132 E. Georgia St. _ Indianapolis, Ind. 
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ing 3 tons, although there may be yields as high as 10 tons. On 
the market silage made from these vines varies in price from 
year to year, as do all feeding materials, The value of pea vines 
as a food for live stock is sufficiently great to warrant the ex- 
penditure incurred in providing facilities for handling and stor- 


ing the vines by such methods as will result in reducing the 
waste to a minimum. 


Feeding.—The growing of canning peas in a dairy or a live- 
stock section is in many instances a valuable procedure, produc- 
ing large quantities of desirable food materials which may be 
used in the green state, as hay, or as silage. Pea silage is espe- 
cially valuable for late summer feeding, when pastures are short 
and before new corn silage is available. The same precautions 
observed in feeding corn silage should be followed in the feed- 
ing of pea silage to dairy cattle, for milk absorbs the strong odor 
when kept in proximity to the silage. It would seem best not to 
feed in too large quantities and to place the silage in the man- 
ger shortly after milking, and also to see that the barn ani! 
manger are free of the material at milking time. Sometimes 
heef cattle are wintered on pea silage exclusively, but often it 
may be supplemented with sweet-corn stover and other mate- 
rials produced on the farm. Canners frequently winter large 
herds of stock, using pea silage for the greater part of the ration, 
and many have found this profitable. In some communities the 
canneries run boarding stables for cattle buyers during the win- 
ter months. Pea-vine silage has become highly regarded in 
Wisconsin and New York as a winter feed for sheep. The hay 
has been used as roughage for work horses and mules during 
the minter months. 


Manure.—The pea as a cover crop returns a large quantity 
of green matter to the soil. In cases where it is not profitable 
to harvest the pea crop for canning, as after a destructive in- 
festation of aphis, the vines may be turned under, adding mate- 
rially to the plant food and humus in the soil. The outer layer 
from the stack is often used as an orchard mulch. Orchardists 
realize that this pea-vine waste is an excellent humus carrier, 
and in some localities there is great demand for this material. 
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COS temperature instruments 


These 7'ycos and Taylor Temperature Instruments are the first choice 
and last word in indicating, recording and controlling temperatures 


Retort Regulators 

Recording Thermometers 
Type Regulator 
Self-Acting Pressure Regulator 


laylor /nstrument Companies 
Rochester, NY, USA. 


Theres aTycos and Taylor temperature instrument for every purpose 


Tycos Catalogue and specific information sent without delay 
or obligation if request is made on business stationery. 
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In other cases the lower layer soaks up the liquids which drain 
from the stack. This material must a allowed to decompose, 
for. if used while fermenting, this refuse may causg serious in- 
jury to the crop to which it is applied. Furthermore, pea wastes 
should not be used as a manuring crop on those lands which are 
intended for pea culture in less than five years. 


BROKERS MEET IN ST. LOUIS MAY 10th 


Chicago, April 29th, 1922. 
To the Members: 


An informal meeting of the Association has been called 
for Wednesday, May 10th, 1922, in the Assembly Pergola, Roof 
Garden Floor, Hotel Statler, St. Louis, Mo., at 1:30 P. M, All 
members are urged to attend if possible. There are matters of 
importance to be discussed and the officers and Executive Com- 
mittee welcome the suggestions of the membership. If deemed 
necessary, a second session will be held Thursday afternoon, 
May 11th. 

This meeting will be held in connection with the annual 
convention of the Southern Wholesale Grocers’ Association, 
which will he in session at the Hotel Statler, St. Louis, May 9th 
to 12th, inclusive, Through the courtesy of the Southern A:- 
sociation we have been provided with reduced fare certificates, 
one of which is enclosed. One certificate is all that is necessary 
for a member and the dependent members of his family. For 
additional certificates for other members of your organization, 
apply direct to Mr. E. L. Adams, Secretary Southern Wholesale 
Grocers Association, Consolidated Building, Jacksonville, Fla. 
Tickets under the certificate plan will be on sale May 5th 
to 11th, and return journey must be completed by midnight, 
May 18th. 


Bring your convention badges with you. Association brok- 
ers will wear the permanent badge at every convention they at- 


tend. See the Secretary at St. Louis if you did not get a badge 
at Louisville. 


PAUL FISHBACK, Secretary. 
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Leonard’s 


The Seed You Should Plant 


LEONARD SEED COMPANY 
226-228-230 W. Kinzie St., 
CHICAGO 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS. * - = BALTIMORE, MD. 


SLAYSMAN COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


CANNERS’ SEEDS 


WE ARE EXTENSIVE GROWERS OF ALL SEEDS USED BY THE 
Canning and Pickling Trade 


With our Stock Seed Farms at Grass Lake, Mich., our growing stations 
scattered throughout America and our corps of expert field men, we are 
in a position second.to none to produce Seeds ofthe highest quality at 
minimum cost, 


CORRESPONDENCE SOLICITED 


JEROME B. RICE SEED COMPANY, Cambridge, N. Y. 


SHIPPING STATIONS: DETROIT, MICH., AND CAMBRIDGE, N, Y. 
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THE TOMATO PEELING MACHINE AT WORK IN FLORIDA 


Canners in general will remember seeing or having read 
about the National Tomato Peeling Machine, which was oper- 
ated during the fall of 1921 in the factory of the W. F. Assau 
Canning Company, Baltimore, the same machine having been 
successfully operated in California during the summer of 1920, 
and at an expense of more than $1,200 was sent from Cali- 
fornia to Baltimore by express for a thorough try-out at the 
Assau plant, and which test met with the approval of not only 
the National Peeling Machine Company, of California, but with 
the canners who witnessed the operation of the machine. 

Since last fall the above machine has been improved in the 
shops of A. K. Robins & Co., which concern has recently com- 
pleted one of these machines for use at a Florida factory during 
May of this year, and a few days ago it was expressed to the 
Florida concern for operating during early May. 

Henry M. Miller, formerly one of the chief chemists of the 
National Canners’ Association, has been experimenting with 
the above machine in California for several years, and it goes 
without saying that Mr. Miller is very much enthused with the 
work that it does. 

Robt. A. (Bob) Sindall, who is associated with Mr. Miller, 
has charge of the manufacturing and selling of the National 
Peeling Machine in all States east and south of and including 
Indiana, and while Bob is probably not so much enthused about 
the peeler as is Mr. Miller because of his limited knowledge of 
the work the machine does, yeti he is very optimistic as to the 
mode of removing skins from tomatoes by the patented process 
of the National Peeling Machine Company to such extent that 
“Bob” and two of his head mechanics, as also several other 
canners, are going to visit the Florida factory early in May to 
witness what is believed the successful removing of skins from 
tomatoes by mechanical operation. 

A. K. Robins & Co. have been visited by a number of can- 
ners who are willing to enter into a purchase agreement for 
one or more of the machines though final action in this respect 
hasbeen deferred until after the peeler is operated this month 
in Florida. 


if 


STEVENSON & CO., Inc. 601 s. CAROLINE ST. 
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GROCERS EXTEND A HEARTY INVITATION 
. We have just received the following handsomely engraved 
invitation to their national convention: 
THE NATIONAL WHOLESALE GROCERS ASSOCIATION 
of the United States 
takes pleasure in extending you 
a cordial invitation to 
attend its 
Sixteenth Annual Convention 
to be held on Wednesday, Thursday and Friday 
the seventh,-eighth and ninth of June 
One thousand nine hundred and twenty-two 
at the Congress Hotel 
Chicago, Illinois 


WANTED—CAP LABELER AND WEIGHING MACHINE 


Montreal, April 28th, 1922. 
The Canning Trade, 
Baltimore, Md. 

Gentlemen: We have an inquiry from New Zealand for 
labeling machines suitable for labeling cap top tins, and these 
machines must be capable of labeling and holding on the top cap 
of the tin. 

We also have an inquiry for automatic weighing machines 
for weighing peppers, spices and coffees into tins ranging from 
3 oz. to 2 Ibs. net. 

If you can place us in touch with manufacturers of these 
machines, we would apreciate it very much. 

Yours very truly, 
A. G. KIDSTON CO., 
17 St. John Street, Menten. 
If you can supply these things, let the inquirer know at once. 


CHANGE OF ADDRESS 


After May 15th the National Aniline and Chemical Com- 
pany, Inc., will be located in its new quarters at 40 Rector 
Street, New York, where it will have better facilities for han- 
dling its business. 


STEVENSON & CO., AUTOMATIC 


CAN TESTER 


FOR 


SOLDERED CANS | 


BALTIMORE 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—1 Sprague-Lowe Tomato Steamer in 
A-1 condition; 1 Galvanized Bucket Pea Convevor. lik> 
new. Low prices for either or both of these machines. 
Address S. C. Morris, 105 Liberty St., Brooklyn, N. Y. 


FOR SALE—One 600-Can Cooker, with 100-can 
cooler for No. 3 cans. Price reasonable. Address Box 
A-962, care The Canning Trade. 


FOR SALE—USED CAN MACHINERY 

German lockers 

Punch presses 

Max Ams automatic double seamers, square and round 

Slaysman’s floater and solder wiper 

Niagara square shears 

Body makers 

Also a quantity of dies for making slip cover round and 
square, double seam cans, screws, etc. Also dies for making 
Harness Oil tops and bottoms from % pint to one quart. Ad- 
dress The R. M. Hollingshead Co., Camden, N. J. 


FOR SALE—Cheap, new and used canning equipment and 
supplies of manufacturer discontinuing line. Sprague retorts 
and blancher. Pfaudler glass lined tanks, Ayars pea filler, Burt 
labeler, steam jacketed kettles, 30 gal.; Euclid hoists, Reeves 
transmission, belting, shafting, hanging crate conveyor with 
trolleys and hooks, platform trucks, etc. Shooks and fibre car- 
tons, all sizes, export boxes, No. 2 meat cans, 20-0z. milk cans. 
nega E. Knell, 343 Dill Place, Ridgewood Station, Brook- 
yn, N. Y. 


FOR SALE—1 Class B Wonder Cooker for No 10 Cans. Guar- 
anteed to be in first class condition, Price reasonable. Address 
The St. Michaels Packing Co , St. Michaels Md. 

FOR SALE— 2 Handle Soldering Machines made by Chas. 
Stecher Co., Round table type, for soldering handles onto the ends of 
square and rectangular can ends. 

1 Slayman Automatic Double Chain soldering floater for round 
cans No. 1’s to gallons. Never putin use. 4 Square and rectan- 
gular shaped can double seamers. 1 Bliss 5 gallon square can tester 
Photo No 3982. 1 Bliss 1 gallon and smaller square and rectangular 
can Sem-Automatic Water Tester No. 1-K 

Address St. Louis Tin & Sheet Metal Working Co, Sixth « Clark 
Ave., St. Louis, Mo. 


FOR SALE — Two Adriance No. 126 Dauble 
Seamer Machines, each complete with chuck and step 
for 6-5/8” diameter by 8” high, round cans. Manu- 
facturer states these machines can be adapted to any 
size round or square can by obtaining new chucks. 
Machines used only one season. Address the Dry Milk 
Company, 15 Park Row, New York City. 


FOR SALE—Four Sprague Machines for brush- 
ing silks from corn. These are the large capacity auto- 
matic machines listing about $1,000.00 each. We offer 
same in good working order and will make the price 
aga The Illinois Canning Company, Hoopston, 

inois. 


FOR SALE — One Gammeter Multigraph, No. 4, 
complete with two cylinders and plenty of tvpe. Foun- 
tain attachment. In first-class condition. Low to quick 
buyer. Lot of shafting, pulleys, counter-shafts. Ad- 
dress Box A-964 care The Canning Trade. 


FOR SALE—About 45,000 solder hemmed caps 
for five-gallon tins at $3.50 a thousand. Address A. 
Weinfeld & Son, 262 S. Second St., Philadelphia, Pa. 


Machinery— Wanted 


WANTED—5000 54 wire bound Tomato Baskets new or used. 
F. Remeo & Co. Inc., 374 Washington St, New York. 


WANTED—Pineapple Corer and Double Pineapple Grater. State 
price, location, etc, Box No. A-963. care The Canning Trade. 


WANTED—Cypress or Oak Tank, about 250 to 
400 gallon capacity. In replying state height and diam- 
eter. D. Canale & Co., Memphis, Tenn. 


WANTED—Two Viner Feeders, Giant preferred. 
Must be in good repair for prompt delivery. Port Dover 
Canning Co., Ltd., Port Dover, Ont., Can. 


WANTED—For spot cash, one No. 10 continuous 
cooker. Address B. Kamen, 116 Market Place, Bal- 
timore, Md. 


FOR SALE—Tomato Plants. Several different 
varieties, including Improved Stone and Delaware 
Beauty, for shipment after May 15th. If interested 
write us for prices. Colbert Brokerage Co., Preston, Md. 


WANTED—Copper steam kettle about 300 gallon. 
Address A. Weinfeld & Son, 262 S. Second Street, 
Philadelphia, Pa. 


WANTED — One Straight line Hoist, Either Harris or Hawkins 
make. Two Ayars Rotary Poeket Tomato Fillers for No. 2 and No. 
3Cans. One No.5 Hunelty String Bean Groder. Give best prices 
and condition in first letter. Address Box—A 966 THE 
CANNING TRADE. 


For Sale—Factories 


FOR SALE—Well located cannery property at 
Jessup, Md., with 214 acres of ground, two dwelling 
houses for hands, double garage, wagon scale and usual 
out buildings. An ample acreage of Peas, Stringless 
Beans, Tomatoes, Okra, Lima Beans, Sweet Potatoes, 
Apples and Pears can be contracted for. Jessup is on 
the B. & O. R. R. sixteen miles from Baltimore, and 
has favorable freight rates to all points. Splendid 
roads give canner a large territory in both Anne Arun- 
del and Howard County to draw produce from. An 
atractive price will be named to those interested. The 
Chas. G. Summers Co., Russell and Worcester Streets. 
Baltimore, Md. 


FOR SALE— Fully equipped cannery in Michigan’s 
famous Fruit Belt. A bargain for quick sale. THIS IS 
THE CANNIG 


INVESTIGATIG. Address Box A-965 
TRADE. 


. 
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FOR SALE—Large can shop being dismantled; if 
in need of any presses, dies, lock seamers or any kind 
of tin shop machinery address Fred Englen, care of 
— Cudahy Packing Co., So. Side Station, Omaha, 
Nebr. 


FOR SALE—Canning factory, Federica, Del., on the Murder- 
kill River and new State highway Includes large factory build- 
ing and two large warehouses and all improved machinery in- 
stalled for the canning of tomatoes and pears. The plant is sit- 
uated in the best fruit belt of the State, and peas, corn, tomatoes, 
berries, apples and pears can be secured in large quantities fot 
the operation of the plant. This is the old established business 
canning the Blue Hens’ Chicken Brand. Also several cars No| 3 
and No. 10 Continental Sanitary Cans in Cases. J. S. Rey- 
nolds & Co., Frederica, Del. 


FOR SALE—Two complete catsup manufacturing 
and bottling lines, capacity 3000 to 3600 dozen per dav 
in each line. All in first class working condition. Will 
sell at very low cost, as buildings are sold and ma- 
chinery must be moved promptly. R. J. Ritter Com- 
pany, 1628 Arch St., Philadelphia, Pa. 


FOR SALE—Cannery located eight miles east of 
Milford, in a section famous for tomatoes and fruit 
growing. Capacity 10,000 cases No. 3 cans. Modern 
machinery, in good order. No reasonable offer refused. 
William R. Murphy, Milford, Del. 


For Sale—Miscellaneous. 


FOR SALE—Closing out business we have at attractive 
prices a large lot of Standard and Fancy tomato, corn, apples 
and pear labels. Also two canning factories—one at Gladys 
and one at Drawbridge, Dorchester County, Md. Also the fol- 
lowing office fixtures: Two typewriters, one stencil cutter, check 
perforator, an adding machine, multigraph, addressograph and 
a counting or bookkeeping machine. E. H. W. Harlan, Chair- 
man, Creditors Committee, Bel Air, Md. 


FOR SALE—At Sacrifice—Must be moved imme- 
diately: Steam Engine Electric generating sets of 40, 
35, 15, 10 and 4 kilowatt capacity; anyone who has 
steam can make electricity by these sets. Also has 
several electric motors available. Standard Electric 
Machinery Co., 7 E. Hill St., Baltimore, Md. 


FOR SALE—Angelus Can Closing Machines. Owing 
to our discontinuing the manufacture of cans, we have 
these machines for sale. In first class order with all im- 
provements. Address The Empson Packing Co., Longmont, 


CORN 


PATENTED 
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THE MORRAL 
HUSKER 
Either SINGLE er DOUBLE 
THE MORRAL 


CORN CUTTER 
Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 


MORRAL BROTHERS 
MORRAL, OHIO 
BROWN, BOGGS CO., Ltd., Hamilton, Ost. 
Sole Agents for Canada 
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WANTED—Practically new canning plant needs 
Opetrator, with some capital, to develop. Owner will 
take stock to the extent of present value of plant. Ex- 
cellent territory. Write Ozark Chamber of Commerce, 
Ozark, Ala. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—A man on the Eastern Shore of Maryland for 
1922 season, to make a good grade of whole tomato puree. 
Address Box B-956 care The Canning Trade. 


SITUATIONS WANTED 


WANTED—Position as superintendent or factory manager 
with can manufacturer. Ten years as factory superintendent of 
firms manufacturing 750,000 cans daily. Up-to-date on factory 
conditions, and solder saving machine of own invention. A-1 
reference. Box B-944 care The Canning Trade. 

WANTED—Position as Superintendent. 20 years’ ex- 
perience canning fruits and vegetables, Experienced in the 
manufacture of all grades of preserves, jams, jellies, tomato 
catsup, chile-sauce, mustard, vinegar, apple and grape prod- 
ucts. Experienced in standardization of operations and pro- 
duction costs. Middle aged. Open for position at once. Ad- 
dress Box B-945 care The Canning Trade. 


WANTED—Am open for a position with any responsible 
packer of baker beans, catsup, chili sauce and tomato products. 
I thoroughly understand the manufacture of these particular 
products, having held an executive positon tor the past five 
years with one of the largest packers in the U. S. Address 
Box B-952, care of The Canning Trade. 


WANTED—Manufacturing Food Chemist, 31, married, 9 
years’ experience canning, baking, confectionery, preserves, de- 
sires Permanent Responsible Position. New improved formulas 
for food products in tin and glass. Equip and manage labora- 
tory or plant. Work in present connection successfully com- 
pleted. Philadelphia district preferred. Address Box B-961, 
care of The Canning Trade. 


WANTED—Practical salesman, with managerial and ex- 
ecutive ability, desires position with up-to-date canning con- 
cern, Have had years experience supervising brokers. and 
salesmen, covering the wholesale and retail grocery trade. 
Best of reference. Address Box B-959, care of The Canning 
Trade. 


CANNING MACHINERY 
FRUITS~- VEGETABLES: FISH -EvTc. 
A.K.ROBINS CO. BALTIMORE, MD. 


WRITE FOR’ CATALOGUE 


Colo. | 
PATENTED 
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Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each seagon. 


Patented in U. 8. 
“anada and France 


OVER 1500 IN USE 


FRANK HAMACHECK, Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 


CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. The 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. 204 N. Ashland St., Chicago, U. S. A. 
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CHISHOLM-SCOTT CO. 
Founder of the GREEN PEA 


VINER SYSTEM 


A Thirty Year Record of 
Satisfactory Accomplishment 


ions American Can Company 
VINER FEEDERS 


——CAN PRICES— 


( WHITE STYLE ) 


Solve the Viner feeding problem 
BUILT TO LAST 


January 11th, 1922. 


American Can Company announces the following prices 
for Packers Cans, Sanitary style, bulk carloads, f. o. b. ship- 


ping points, effective January 11th, subject to change without 
notice: 


UNDER CARRIER SEPARATOR Per M 


An economic necessit 

71 E. State St., Columbus, 0. : . 
; THE AMERICAN CAN CO. 


BEDFORD CAN COMPANY, Inc, 


Bedford, Va. 
Continental Can Company, Inc. 


will quote prices on Cans upon 


| A N S application. 


Friction Syrup Cans 


Sanitary Cans and Closing Machines 


Packers Cans and Soldered Caps 


Write us for prices. 


Fidelity Can Company 


Baltimore, Md. . 


Southern Sales Office 


13 Emanuel Building Mobile, Alabama Prices Quoted on Request 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 


prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. (t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 


(*)H. H. Taylor & Son. 
CANNED 


ASPARAGUS*—(California) 

No. 2% White Mammoth.. je 00 
Green, 
White, Large.. 4 00 
Peeled,“ .. Out 
Green, 
“White, Medium... ..... 
Green, . 350 

White Small ...... 
Green “ 

= Tips White 8q 
“ Green, Sqa.... 3 76 
BAKED BEANSt-No. 1, Plain.............. 80 
“1, In Sauee........ 80 
bal “2, In Sauce........ 1 20 
3, In Sauce........ 1 50 
BEANSt—No. 2 B8tring, Standard Green 9% 
“ Cut White 1 00 


10, 5 00 
ss “ 2. White Wax Standard 1 00 
“  Standards..... ...... 
~ “  gsoaked.......... 1 00 
2, Red Kidney, Stand... 1 10 
BEETSt —No. 3, Small, Whole.......... 1 60 
Standard," 1 05 


CORNI—No. 2, Std. Ever., f.o.b. Balto. 90 
Std. Evgr.,f.o0.b.Co... 80 


gtd. Shoepegf.o.b.Co 90 
§td.Shoepegf.o.b.Balto. 95 
 Ex.8td.Shoepegf.o.b.Co. 1 05 
‘Fey Shoepeg f.o.b.co. 

‘gtd. Maine Style Balto 
 §td.MaineStylef.o.b.Co. 90 
a “ Ex. Std. Maine Style..... 1 05 
“ Ext. Std. Style f.o.b. Bal. 1 15 


Extra f.o.b. County...... 


SDlit........ 


MIXED No. >... 1 06 
BLES FOR SOUPt 5 06 


OKRA AND 2, 169 
TOMATOES! 3, Out 


PEASt 2s—No. 1, Sieve...... 


PUMPKINI—No 3 Standard... 
Squash. 
#AUERKRAUT}—No. 2, Standard. 
10, 
SPINACHI—No. 2, Standard... 
“2%, Cal. 
10 


CANNED VEGETABLE PRICE&—Continued. 
Balle. N.Y. Balt. N.Y 
BUCCOTASH!—No. 2, Green Beans...... 200 200 PEARSt—No. 3, Standards in Water..... 1 75 


New York prices corrected by our special Correspondent. 
CANNED FRUIT PRICES—Continued. 


BLACKBERRIES§—No. 2, Standard...125 125 


i With Dry Beans 1 25 1 25 2 25 
Maine................. .. 250 
New York PINE- No. 2, BahamaSli 
SWEET POTATORS{-No.2,Standard 85 | « coats ei 
No.8 8td.f.0.b.Balto 125 125 
“ 10, Std.f.0.b.Co. 4 00 400 Hawaii Sliced Extra 3 20 
TOMATOESI-No. 10, Fancy, f.0.b. Bal. Ou Out 
4 50 450 Grated Extra 2 25 
3, Sani.5% in. cams 145 1 45 
“Jersey, f.0.b. Co. Out Out 
Ex. 8td., Balto. 160 Ou Crush Out 
ut 
Seconds," Balto. _...... PLUMSt—No. 2, Water 
Co... 107% 1 10 10, Water. 
RASPBERRIES§—No 2, Biack Water. 1 75 
TRAW- 0. 2, Ex. Stan. 8 . 200 
CANNED FRUITS BERRIES§— “ 2 20 
APPLES—No. 10. 57 6 75 250 
Np. 10. Co... 450 Out 2 Extra Preserved..... 1 30 
f.0.b, Balto... 4 50 Out 1 10 
ut 
Cala Choice.....285 2 35 Standard Water...... 7 50 


CANNED FISH 


Red 
White 


OYSTERS§— 5-0z. Standards 


~ 9 
HERRING ROE*—No. 2, Standard....... ...... 
“ 2, In Syrup... 1 30 -lb 3 6L 
2, Maine 1 30 


‘*  Beconds 
7 No. 1, E J Stds. 
“ae. “2 “ 16 
“ Fancy Petit Pois......... 1 25 


“Red ‘ 10,Sour pitted 


PEACHESt—No. 
No 


PEACHES*—No. Cal. Stand. L.C.. 2 65 


Seeonds, White...... 1 60 


%, 
1 Cohoe, Tall 


1 60 Pink ral 
9 00 115 


1, Ex. Sliced Yellow 160 1 60 
2 Standard White... Out Out 105 
Yellow... ...... Out Red “Tals. 
. 3, Standards, White. 200 2 00 F. O. B. Eastport, Me., 1920 pack 
Yellow 225... % oli Keyless 
Yellow 275... 
Selected, Yellow.....350 350 : % mustard keyles 


%4 mustard keyless. 
California, per cse.. 


PEARSt—No. 2, Seconds in Water.. icapaalianate 

Standards 1 60 
“ - 3s.” in 135 #135 
“ 8. Seconds in Water....... Out’ 


No. 10, “ Unpeeled........ 400 4° 


31 
N.Y. 
4 00 
2 50 
eeee Out 
1 35 
18% 
cove Out : 
3 b0 3 20 
Out 295 
2 50 
2 25 
2 25 
3 5 
Out 
1 15 
1 25 Out 
1 10 
= 
5 
Out 
Out 
out 
Out Out 
Out Out ‘i 
Out ‘ 
ut 
116 an 
Out 
Out 
95 
Out 
1 20 
1 00 
1 00 CHERRIES§—No. 2, Seconds, Red........ 150 
1 15 Out “ Syrup...... 2 10 2 10 6-02. Out 
" “Extra Std. Western........ ..... Out Ex. Preserved......240 Out | SALMON® — 3 35 
Out “ Choice 2}s Stand.................... 2 85 2 60 = 
GOOSEBERRIES§—No. 2, Stand........... 1 60 ts 
117% 
Out 
Out 4 50 
b factory 280 
1 55 1 05 
145 150 
135 375 
2 00 : 
265 
85 
Pies Unpeeled.tt 125 1 25 Ho. 4s 
880 8850 al. Is 
oast Cal. 4s Striped 
Cal. is" 
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A SERMONETTE FOR CANNERS 


“Wayside Observation” 
No. 11 


T isn’t because we have any immediate interest in 
| the canned foods industry of Wisconsin that we per- 
sist in referring to that State. We are, however, 
interested in the attentions which Wisconsin is extend- 
ing to its canning industry, attentions which must 
make for its development along orderly and progressive 
lines. In Wisconsin, as in other canning states, it may 
not be doubted there are canners who, if allowed to 
follow the bent of their natural inclinations, would in- 
flict injury upon neighboring canners and bring dis- 
credit upon the state itself. Canning states, not unlike 
individual canners, may have a reputation capable of 
commending itself to the friendly attentions of persons 
having an interest in canned foods, and they may also 
have a reputation capable of repelling such attentions. 
Not long ago a canner operating in one of the oldest 
and best known of canning states was asked why it 
was that the name of his state was not prominently 
exploited in connection with a product for which the 
state was generally well known. The answer was start- 
lingly candid. We do not, said the canner, use the 
name of our state conspicuously in connection with the 
product with which you think it should be so used be- 
cause of the canning abuses with which the name of our 
state has been associated. Particularly in connection 
with canned foods the name of the state under discus- 
sion once possessed a very remarkable trade-mark 
value, in the advantages of which it was possible for 
all canners of the state to freely share. But the name 
of the state had been misused by reactionary canners, 
and so severely impaired had become its once impor- 
tant trade-mark value that at least one canner felt it 
to be conducive to his advantage to have the name of 
the state appear upon his containers in the smallest 
and most inconspicuous characters. 

’Tis pity, and pity ’tis, ’tis true.” It is probably 
not true that the larger number of the canners of the 
state we are discussing were so abusive of the state’s 
good name as to bring odium and reproach upon it. 
Likely as not the greater number of canners operating 
in the state were opposed to the pernicious practices 
of the mercenary minority, but so long as the injurious 


practices remained unresisted, the onus of the situa- 
tion must rest upon the canners whose silence or whose 
lack of courage lent encouragement to a condition that 
was ultimately to have unhappy consequences for the 
state, for the canning industry of the state and for the 


individual canner of the state. But it will not be so 
in Wisconsin. Wisconsin, conscious of the advantage 
which resides in her canning industry, is determined 
that the enormous possibilities of that industry shall, 
under her stern, but kindly sway, grow into a greater 
and a more substantial growth. Wisconsin becomes as 
a silent but very potential “partner” in the canning in- 
dustry. Every state desires or ought to desire for it- 
self industrial prestige. In some states the desire for 
industrial prestige has a forceful and vigorous expres- 
sion. This is so or would seem to be so in Wisconsin. 
Wisconsin knows that if her canning industry shall 
grow she shall grow, and that if it shall prosper she 
shall prosper. Wisconsin knows that if her canning 
industry shall decline she shall decline. Therefore, 
Wisconsin will foster her canning industry. Wisconsin 
will protect her canning industry and shall be alert to 
prevent the appearance in that industry of conditions 
that would check or arrest its development. Wisconsin 
has staked everything that she has on her canning in- 
dustry—she has staked her good name; and very prop- 
erly she insists that her good name shall be held in 
respect by her canners of foods to the end that it shall 
be held in respect by those among whom her canned 
foods will be distributed, but particularly by those by 
whom her canned foods will be eaten. 

Other canning states may well take note of what 
Wisconsin has done and is doing. Canners are cooks 
unto the people and their canneries are the kitchens 
of the people. If the canned foods produced in the can- 
ning kitchens of Wisconsin shall commend themselves 
to the people the people will more and more persistent- 
ly seek them. There will be growth, substantial growth 
for canning in Wisconsin so long as the splendidly pro- 
gressive spirit now to be observed among Wisconsin 
canners shall continue; and that it will continue there 
can be no doubt whatever. 


| 
| 
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MADE FOR A PURPOSE 


There is only one explanation of the fact that a greatly increasing number of 


canners are placing orders for 
andolle 


Sanitary 
Cleaner and Cleanse” 


‘and that is because its distinctive natural cleaning action had 
demonstrated its superior qualities for cannery sanitation. 
dite Such a demand is only the logical result of using a cleaner 
built for the special purpose of cleaning, purifying, and sweet- 


ening containers and canning equipment easily, quickly, and 
economically. 


The protection Wyandotte Sanitary Cleaner and Cleanser 
: insures against swells, flat sours and spoilage, the results of 
bet preventable causes, is a positive profit to the canner. 


Order from your supply house. 
It cleans clean. 


The J. B. Ford Co. Sole Mnfrs Wyandotte, Mich. 


The other machines in our complete line 
are just as good as our Double Seamers 


THE MAX AMS MACHINE CO. 


MAIN OFFICE: 
101 Park Ave., 
CHICAGO OFFICE: New York City 


ROCHESTER (N. Y.) OFFICE: 
20 E. Jackson Boulevard Chas. M. Ams, Pres. 


705 Commerce Bldg. 
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KERR’S REVIEW OF THE BALTIMORE MARKET 


May 4th, 1922. 


Taken ‘py and large, the demand for canned foods re- 


mains unsatisfactory. In some sections of the country, how- 
ever, real improvement has appeared, but in other sections 
trade interest in canned foods is almost negligible. Some 
sections are manifesting a lively interest in future’ canned 
foods, particularly tomatoes; nor has future corn gone with- 
out attention, In other sections prices for futures have pos- 
sessed no interest for buyers. The demand for spot canned 
foods may be said to have shown improvement. Spot tomatoes 
have recently claimed much attention. No. 1 tomatoes for 
spot delivery are practically impossible. Twos spot tomatoes 
have lately moved freely. Twos are now stronger than they 
were. Sellers have a firm faith in twos now that ones are al- 
most unobtainable. 

Future tomatoes: Stronger. Efforts recently made to 
bear down on the market have for the most part signally failed. 
The market moves slowly, but very surely it would seem, te 
a stronger position. The present strength of the future to- 
mato market may be attributed in part to the unusual weather 
conditions which have prevailed here. and the fears which it 
has aroused. One of my correspondents insists that pears, 
peaches, strawberries, apples and cherries have been “‘seriously 
damaged.” The selling of future canned foods was ever a pre- 
carious business. A large tomato operator in Maryland, in 
whose mind there were forebodings of the approaching season 
recently addressed tomato canners in this language: 

With the present tremendous amount of people 

out employment, and unsettled and depressed condi- 

tions. we believe that a pack of fifty per cent this 

season will be as much as the country can absorb 
with any profit to the canner, Unless the tomato can- 

ners want to go broke, we better watch our step. 

There is only one way to meet this situation and 

that is by reducing the pack at least fifty per cent. 

To what extent tomato canners will give heed to this lugu- 
brious warning we may only guess. The canny canner often 
takes the view that if the other fellow is going to reduce his 
own advantage will be all the more improved by increasing his 
pack. Whether any concerted effort will be made by tomato 
canners to cut their pack fifty per cent, we have no means of 
knowing. It may be said, however, that most canners are feel- 
ing their way very cautiously, unwilling to be exposed to a 
repetition of the harrowing experiences with which their lives 
have been crowded during the past three years. In the country 
ones and twos futures may be bought at 50c and 7714a80c. 
In the city we may buy at 5214a55c for ones and at 80a8214c 
for twos. $1.15 for threes and $3.50 for tens. 

Spot tomatces: Ones are practically unavailable. 
have moved quite freely during the past week. 
weak, but now they are strong; the absence of ones has 
strengthened twos. Spot twos are quoted at $1.05a1.071/. 
Because ones are absent, ‘‘nines’’ at 80c are very attractively 
priced. Threes, $1.50a1.55; tens, $4.50a4.75. 

Special: Located thousand spot ones tomatoes, 80c. f. o. 
b. Naryland peninsula, if unsold. Full standard, bright tins. 

Spinach: The line of demarcation between spot spinach 
and future spinach has almost vanished. Buying is not espe- 
cially free and orders continue small. Buyers are hesitant. 
And sellers are hesitant, for thev have fears for the crop. For 
prompt shipment, 2s. $1.10a1.15; 214s, $1.50a1.55; 3s, $1.60a 
$1.65, and tens, $4.75a5.00 f. o. b. Baltimore. 

Corn: Spot corn is “‘sick,’? says a well-known corn opera- 
tor. The demand for future corn shows but little improvement. 
It is to be noted, however. that a reasonably large business 
in future corn has already been placed. 

No. 2 cut green stringless beans, future delivery, 95c, Balti- 
more. 

If you will send your enquiries or your orders for spot and 


“ future canned foods to me I shall give careful attention to 
them. 


Twos 
Twos were 


Yours very truly, 
EDWARD A, KERR. 
Baltimore. 


CANNING MACHINERY 


FRUITS- VEGETABLES: FISH-Etc. 
A.K.ROBINS & CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 
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PTOMAINE POISONING ONLY A MYTH 
(From the magazine section of the New York World, April 
April 23, 1922.) 

“It is high time that justice was done the long-suffering 
ptomaines. For eighty years or more they have been made to 
bear, quite unjustly, the burden of responsibility for food 
poisoning outbreaks,’ writes Frank L. Healy in the Scientific 
American. 

“The history of the origin of the ptomaine theory of food 
poisoning provides a typical example of the fallacy of hasty 
generalization based on insufficient data. Certain scientists 
found in the early part of the Nineteenth Century that, the 
injection of watery extracts of putrefying meat into the veins 
of various animals frequently produced death. They succeeded 
in isolating from putrid meat many chemical compounds which 
they found to be highly poisonous to animals by inoculation 
into their veins. On account of their chemical similarity these 
substances were grouped together and called ptomaines, 

“On the basis of these experiments the generalization was 
made that the ptomaines were responsible not only for the 
harmfulness of tainted meat but for food poisoning in general. 
And event today, in spite of the existence of readily available 
evidence to prove the fallacy of this explanation, it is accepted 
as adequate by many medical men. 

“It cannot be too emphatically stated that the ptomaine 
theory has been definitely proved to be without scientific foun- 
dation as an explanation of food poisoning; and the reasons 
follow: In the first place, in most cases of food poisoning out- 
breaks the food at the time of eating shows no signs of putre- 
faction and is in no way offensive to the sense of taste or smell. 

“Furthermore, the general toxicity of ptomaines has been 
exaggerated. 

“While the ptomaine theory still enjoyed wide acceptance 
there grew up with it another conception based on the assump- 
tion that the food before eating became contaminated with bac- 
— capable of producing poisonous substances, known as 

oxins. 

“The first important investigation in which a casual con- 
nection was established between a definite bacterium and a 
case of food poisoning was carried out by Gaertner in 1888. 
At Frankenhausen. in Germany, a cow suffering from enteritis 
was killed. The flesh of the cow, which appeared quite nor- 
mal, was consumed by several people who fell ill with the usual 
symptoms of food poisoning—severe abdominal pain, diarrhoea, 
vomiting, followed by prostration. One of those effected died. 
Gaertner succeeded in isolating bacillus enteritidis both from 
the fatal case and from the organs of the cow. Since that 
date this bacillus, or bacilli closely related to it, have been 
isolated from a large number of food poisoning outbreaks, and 
the responsibility of that group of organisms, known as the 
Gaertner or Salmonelia group, for the great majority of food 
poisoning outbreaks has been definitely established. 

“The question naturally presents itself: How then do 
foods become contaminated with the bacillus whose toxin is 
the direct cause of most food poisoning outbreaks? ‘In a cer- 
tain number of cases the source is straightforward, the vehicle 
being meat or milk derived from an animal suffering from a 
disease caused by one or another of the members of the 
Gaertner group. In other cases the most probable source of in- 
fection seems to be animals or insects which have the opporiun- 
ity of contaminating human food. 

“In support of this contention it may be mentioned that 
Dr. Milton J, Rosenau, professor of preventive medicine at Har- 
vard Medical School. at a conference of State health officers 
held at Saratoga Springs, N. Y., in November, 1920, asserted 
that after three years of experimentation at Boston it had been 
found that ptomaine poisoning as such does not exist, but that 
food poisoning. in the modern sense of the word, is due chiefiy 
to infection of food by disease carriers. 

“It has been found that rats and mice are susceptible to 
diseases carried by bacilli of the Gaertner group. Particularly 
worthy of mention is mouse typhoid. 

“There only remains, in conclusion, to outline a few of 
the means which may be employed to combat the bacterial 
infection of food and food poisoning outbreaks resulting from 
it. In the first place, the medical profession should take a 
greater interest in this subject and discard, once and for all. 
the discredited ptomaine theory. In the second place. great 
care should be taken to locate food preparing plants outside 
the slaughter house and at a considerable distance from it. 
Furthermore, a high standard of cleanliness should be en- 
forced wherever prepared meat foods are made, since thes? 
lend themselves most readily as vehicles of infection. Finally 


_ — warning, of course, remains unchanged: ‘Swat 
e y.’ ” 
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RECORD CLEAN-UP OF SPOT GOODS. 
Indianapolis, April 21, 1922. 

Never was there as close a clean-up on spot tomatoes in 
the past seventeen years as exists today. Jobbers’ and retail- 
ers’ stocks as well as exceedingly low. A part of the trade 
have liberally responded to the buying of futures, while others 
have not. The jobbers whom we have booked on futures have 
gone out and sold most of them, having very favorable argu- 
ments to induce the retailer to buy a clean-up of last year’s 
pack, cheapest prices that have obtained for years, which makes 
them a freer seller; the certainty of the size of the pack being 
governed by the volume of future business booked. 


The chief danger is to the packer having made prices too 
near the cost of production. This, of course, precludes any 
wild speculative production even on the part of the few canners 
who might have the money to take the gamble. On account of 
finances and other valid reasons, productior will necessarily be 
held down pretty close to the volume of business booked. This 
will redound to the protection of the jobbers who have booked 
future business with reliable canners, but it likely insures those 
who procrastinate paying more money later. 


The East always has been, and will again be this year, the 
governing barometer, and as svrely is known by the trade, the 
major portion of the Eastern pack is put up uncontracted from 
raw stock. This season the Eastern growers refuse to take 
the chance of producing tomatoes in quantities to sell to the 
canners on the open market later, and are firmly determined 
to plant no further acreage than amounts contracted by can- 
ners. The Eastern canners who carefully figure costs have re- 
fused to meet present quotations. The conditions that might 
tend to govern a short pack have existed and continue to pre- 
vail. Were jobbers buying futures liberally, and at prices that 
presented a long profit to the canner, then we would have a con- 
dition that would encourage a big pack; but that condition has 
not existed, and will not, and it does seem that the jobbers ultra- 
conservatism in buying, coupled with some canners’ recklessness 
in quoting at prices likely to prove less than cost of production, 
we are rapidly (as food producers and purveyors) creating, as 
we approach the planting season, a dangerous situation, wholly 
unprotective to the ultimate consumer’s later requirements. 


H. A. N. DAILEY 


Formerly President 


National Brokers Association 


writes:- 


“It is with a great deal of 
pleasure that we take advan- 
tage of this opportunity to 
join the service and believe 
that it can be made an effec- 
tive adjunct to the mutual 
interest, of all connected with 
the grocery trade, 


WHEELER SERVICE BUREAU 


280 Broadway, - - New York 


THE CANNING TRADE. 


This same situation holds true to corn, which has been very 
sadly neglected. 

It is not reasonable to anticipate that the packers, after 
their costly experiences of the past two years, in the absence of 
appreciable buying demand, will go ahead and produce a large 
pack in anticipation of later profitable demand, even when they 
have the finances to do so, and few of them have. The majority 
of the packers’ backs are to the wall, and it truly behooves every 
representative broker and jobber to enter into the scheme of dis- 
tribution of canned foods, functioning in a way to insure main- 
tenance to this vital industry. 

Yours very truly, 
’ . CONTINENTAL BROKERAGE CO. 


THE OTHER ONE 
A North Side matron recently gave a party in honor of her 
little twin sons. In discussing the party the mother said: 
“Just think, it is four years since you boys came to our 


home, and I only expected one of you!” 


Instantly the twins inquired together: 
“Which one of us did you expect?”—Youngstown Telegram. 


MYRON H. SHAW Pickles 
Broker & Manufacturers’ Agent cider 


604 STATE-LAKE BUILDING 
Chicago, IIl. 


bs Phone Randolph 2033 


[ TRADE MARKS 


Tomato Products 
Sauer Kraut 
Cooperage 


J. T. DOWLING 


PATENT ATTORNEY 


- - LABELS 
631 MUNSEY BUILDING fll 
BALTIMORE, MD. 
NATIONAL BANK BUILDING, WASHINGTON, D. C. 


OS > 


$488,631.15 


REFUNDED TO CANNERS 


as a Saving in their insurance cost or 
the year 1921. 


Place Your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


and share in the average annual saving 
of $6.50 per thousand of insurance, 
which has been the actual experience 
of Canners cooperating over a long 
period of years. 


Write 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 
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RE NNEB URG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


2639 Boston Street 
WORKS: 

Atlantic Wharf, Boston Street and 
Lakewood Avenue 
BALTIMOR MD 


BETTER SEALING 


For 
BETTER BOXES 


“Seal” Brand silicate of 
soda will seal any grade of 
corrugated or fibre shipping 
case so that it will stay sealed. 


Let Us Send You A Sample. 


Philadelphia Quartz Company 
“Silicate of Soda in all of its Various Forms’’. 


121 South Third st., Philadelphia, Pa. 
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WHEN A MOTOR TALKS 
“Keep cool,” says the Fan. 
“Retire early,” says the Casing. 
“Be a good felloe,” says the Wheel. 
“Avoid friction,” says the Bearing. 
“Brighten up,” says the Headlight. 
“Cut out the noise,” says the Muffler. 
“Don’t blow too much,” says the Horn, 
“Don’t be a knocker,” says the Cylinder. 
“Be a good mixer,” says the Carburetor. 


“A quick turn over is what counts,” says the Crank. 
“One good turn deserves another,” says the Starter. 


The Diner (swallowing soup no‘sily)—Jolly good soup, this. 
The Listener—Yes, it sounds good.—London Opinion. 


As It Used to Be—“Old Mcn Jimson came home drunk again 
last night.” 


As It Is Now—*Old Man Jimson left home drunk again lasi 
night.” 


“George, how many, many times have I told you to stop and 
count to a hundred before fighting?” 
George—“That’s what I did, ma, but that kid’s mother told 
him to count only ten.”—E. R. 
“AMERICA FIRST” 


An American tourist, while traveling through Italy, saw 
Mount Vesuvius emittire smoke and lava. 

An Italian proud!y remarked that they did not have any- 
thing like that in America. 

The tourist replied: “Well, we have a thing there calle 
Niagara Falls that would put that thing out in 10 minutes.”— 
E. F. 

DELAY! 

Captain—Ahoy there, let go the anchor. 

Sailor (near the anchor)—I ain’t touched it yet.—Harvard 
Lampoon. 

VALUABLE KNOWLEDGE GAINED 

“Well, Freddie,” said his mother, “did you learn anything: 

new at school today?” 
“Yes’m,” said Freddie. 

“What did you learn new?” 

“T got on to a new way o’ gettin’ out o’ school fer an hour 
by sniffin’ red ink up me nose.” 


MIGHT BE IMPROVED 


“What did you think of the army as far as you have gone?” 
inquired a sergeant of a new recruit. 

“T may like it after a little, but just now I think there is 
too much drilling and fussing around between meals,” was the 
reply. 


They were looking at a Cubist “landscape.” 
heaved a sigh. 

“What’s it all about, Ed?” he moaned. 

“The Lord knows,” replied the other. 

Sam grunted. “Who. told him?” he asked.—Life, 

’Rastus (at the dance)—Mandy, is your program full? 


Mandy—Lawdy, no; it takes mo’ dan two sandwishes an’ 2 
cup of tea to fill my program!—The Owl. 


Finally Sam 


36 
SS 
SEAL 
BRAND 
| 


May 8, 1922 


THE CANNING TRADE. 


87 


WHERE TO BUY 


———=the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BARRELS, KEGS, Ete, 
Chickasaw Cooperage Co., Memphis, Tenn. 
BAROMETERS 
Taylor Instrument Cos., Rochester, N. Y. 
BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. . 


BLANCHERS, vegetable rg fruit. 


Ayars Machine Co., Salem J. 

obin Co., Baltimore. 

Blowers, pressure. ‘See Pumps. 


AND ENGINES, steam. 


W. Caldwell & Sons Co., Chicago. 
Bin & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 

Paper Products. 


Boxing Machines, can. See Labeling Machines, 
can. 


BROKERS. 
Cc. L. Jones & Co. 
Myro ae H. Shaw icago. 
J. M. Zoller Co., ,~ Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Hnameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 
BURNERS, oil gas, gaseline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 

CAN COUNTERS. 

Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling "Hechines. 

CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co Brooklyn 
Cameron Can Mchy. Co., Chicago. 
John R. Mitchell Baltimore. 
Seattle-Astoria Iron Works, Seattle, Wash. 
McDonald Machine Co., Chicago. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
See Consulting Experts. 


Can "See Stam 


rs and Markers. 
Can Testers. See Canm 


ers’ Machinery. 


CAN-WASHING MACHINES. 
Capping Machines. bottle. See Bottlers’ Mchy. 


CANS, tin, all kinds. 


American Can Co., New York. 
a Can Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 

Heekin Can Co., Cincinnati, oO. 
i Can Co., Baltimore. 
Southern Can Co., Baltimore. 


Virginia Can Co., Roanoke, Va. 

Cans, fiber. See Fiber Containers. 
CAPPING MACHINES, soldering. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 


colderless. See Closing 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
H. W. Caldwell & Sons Co., Chicago. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mc ye for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


GLEANING & MACHINERY, 
Peas, bean, seed, 
Mfg. Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., "Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 

CLOSING MACHINES, open top cans. 

~~ Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. 

Cameron Can Mch y Co., Chicago, m. 
Seattle-Astoria Iron Works, Seattle, Wash. 

Coated Nails. See Nails. 

Coils, See Copper Coils. 

Condensed Milk Canning Machinery. See 

Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 
& CARRIERS, canners. 
W. Caldwell & Son Co., Chic: 


cago. 
ma Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., 3altimore. 


COOKERS, centinuous agitating. 
Ayars Machine Co., Salem, N. J. 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn, See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 
COILS for tanks, 


F. H. Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


COOPERAGE, kegs, barrels, etc. 
Chickasaw Cooperage Co., Memphis, Tenn. 
CORN COOKER-FILLERS. 


Ayars Machine Co., Som: N. J. 
Bros., Morral, 
. K. Robins & Co., Daittosses. 


CORN CUTTERS. 


A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 


CORN SHAKERS (in the can). 
Ayars Machine Co.. Salem. N * 


Consult the advertisements for details. 


CORN HUSKERS and SILKERS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, ce) 


Peerless Husker Co., Buffalo, ¥. 


Corn Mixers and Agitators. See Corn Cooker 
Fillers 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bettle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky. 


Stecher Litho. Co.. Rochester, N. Y. 

U. S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 

Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 


A. K. Robins & Co., Baltimore. 
Sinclair-Scott Baltimore 
Zastrow Machine Co., Baltimore. 


CRATES, Iren Process. 


Edw. Renneburg & Sons Co., Baltimore, 
A. K. Robins & Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, cern. 

H. W. Caldwell & Son Co., Chicago. 

Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Wareheuse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 


Engines, Steam. See Boilers and Engines 
Enameled-lined kettles. See Tanks, glase 


lined. 
EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., uffalo. 
A. K. Robins & Co. ae 


Factory Stools. See Stoo 
Factory Supplies. See Supplies. 
Farming Machinery. 
Fertilizers. 
FIBRE CONTAINERS fer feed (not her 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxbeard, etc. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers = Cookers. See Corn Cooker- 


Fille 
Filling ‘Hnchines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek 
Husker Buffalo. 

K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Filling Machine, syrup. 

chines. 


See Syruping Ma- 


FINISHING MACHINES, catsup, etc. 
Food Choppers. See Chop 
Friction Top Cans. See 8, tin. 
Cleaning and Grading 


fruit Graders. See 
Mehy., fruit. 
Fruit Parers. See Paring Machines, 
Huntle 


Fruit 
Gasoline 


nery Supp 


GEABS, sent. 
H. W. Caldwell & Son Co., Chicago. 


ENERAL AGENTS fer Machinery Mfrs. 
Py K. Robins & Co., Baltimore. 
Generators, electric. 
Glass-lined Tanks. See Tanks, glass-lined. 
GLUE, for sealing fibre boxes. 


Governors, steam. “See 

Grading Mches. See Cleaning and ie, Mchy. 

Gravity Carriers. See Carriers an 
veyors. 

Green "Corn Huskers. Corn Huskers. 

Green Pea Cleaners. Cleaning and Grad- 


ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 


Hominy Making Machinery. 
Hullers oad Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for Gctermining the Density 
of Syrupers, Brines, etc.) 
Taylor Instrument Cos., "Rochester, 
HYGRODEIKS. 
Taylor Instrument Cos., Rochester, N. Y. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
¥. H. Langsenkamp, Indianapolis, Ind. 


Jars, fruit. See Glass Bottles, etc. 
Juice Pumps mps. 

Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain er jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, 
Ayars Machine Salem, N. 
Edw. Renneburg & Sons Co., 
A. K. Robins & Co. Baltimore. 
Zastrow Mchy. Co., “Baltimore. 


KNIVES, miscellaneo’ 
a. Robins & Co., Baltimore. 


LABEL Manufacturers. 

Calvert Co., Detroit. 
. Gamse & timore. 

Kittredge Chicago. 

Simpson & Doeller Co., 

Stecher Litho. Co., Rochester 

U. 8. Printing & Litho. Co., a Ohio. 


MACHINE 
The Fred. H. Knapp Co., =. N. Y. 


caianame for analysis of goeds, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MOHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 


Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & _— Co., Baltimore. 


Packers’ Cans. Can 
Pails, tubs, etc., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated Paper Products. 

seas > Cans and Containers. See Fibre Con- 
tainers 

Paring Knives. See Knives, 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, cann 
Arab-\ Mfg. York City. 
The Fred. H. Knapp Co., Yonkers, N. Y. 
PEA and BEAN SEED. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. ¥. 
Rogers Bros., Chicago. 


THE CANNING TRADE. 


WHERE TO BUY—Continued 


PEA CANNERBS’ MACHINERY. 

Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co. Silver Creek, N. Y. 
A. K, Robins & Co., Baltimore. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, ‘Kewaunee, 


W: 
Chishoka Scott Co. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 

PEELING TABLES, continueus. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore 
Perforated Sheet Metal. See Sieves and 

Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
es Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales 
Picking Belts and Tables. See Pea Conners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power 
Equipment. 
PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
H. Langsenkamp, 
K. Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 
PYROMETERS. 
Taylor Instrument Cos., Rochester, N. Y. 
REGULATORS, Temperature and Pressure. 
Taylor Instrument Cos., Rochester, N. Y. 
Retorts, steam. See ee process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 
SALT, canners. 
Colonial Salt Co., Chicago, Buffalo, Akron, Ohio. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. an 
Huntley Mfg. Co., ‘Silver Creek, 
Edw. Renneburg Sons Co., 
A. K. Robins & Co., Baltimore. 
Scalding and Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps 
Sealing Machines, bottle. na Bottlers’ Mchy, 
Sealing Machines, sanitary cans. See Closing 

Machines. 

SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros., Chicago. 
Separators. See Pea Canning Mchy. 

SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy. Co., Chicago, Ill. 
Shooks. See Boxes, Crates, etc. 


See Baskets. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 


Huntley Mfg. Co., Silver Creek, 
fruit and vegetable. and 


SILICA “OF SODA, for parting bones. 
Philadelphia Quartz Co., Philadelphia. 
SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 
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STAMPERS AND MARKERS. 


Ams Machine Co., Max, New Yorsg City. 

Steam Cookers, continuous. See Cookers. 

Steam Jacketed Kettles. See Ketties. 

Steam Pipe Covering. See Boiler and Pipe 
Covering. 

Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 


STENCILS, marking pets and brushes, brass 
nen rubber and steel type, burning 


rands, etc, 
A. K. Robins & Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
rm | Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Supgiies. engine room, line shaft, etc. See 
ower Plant Equipment. 

General Agents. See Gen- 
Switchboasie. BDlectrical Appliances. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 


Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 
F. H. Indianapolis. 
Slaysman Co. d. 
TANKS, glass lined s 
F. H. Langsenkamp, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 


THERMOMETERS Index and Recording, angle 
or Straight. 
Taylor Instrument Cos., Rochester. N. Y. 


Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MAOHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem 
Huntley Mfg. Co., Silver creck,” 

A obins & €o., Baltimore. 
Superior gd Works, Marion, Ind. 
Tomato Seeds. 


TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 


Tumblers, 

Turbines. See Electrical Machinery. 

— Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 


H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, See ont 

Viner feeders. See Viners an oo 


VINERS AND HULLEBRBS. 


Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 

Washers, bottle. See Bottlers’ Machiner 
Washers and scalders, fruit, etc. See Scnlders. 


WASHERS, can and jar. 


Ayars Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. Mehy. 

Wire Bound Boxes. See B 

Wire Scalding Baskets. See. Baskets. 

paper. See Corrugated 

roducts. 
Wrapping Machines, can. See Labelling Mchs. — 


WYANDOTTE—Sanitary Oleaner. 
J. B. Ford Co., Wyandotte, Mich. 


Paper 


38 
Equipment. 
: Trucks, Platform, etc. See Factory Trucks. 
— 
| 


May 8th, 1922 THE CANNING TRADE. 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


MANUFACTURERS OF 
TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
; MAIN OFFICE 
BALTIMORE. MD. 


> 
| 


CONTINENTAL 


& 

INC. 
9? 


